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ina fabulous fur coat! + Enchanting ways to furnish your living room. ሑሒ. .- -. 
Bright and easy sun-dress to sew x Adaptable bookcase for beginners to make | 


rumptious recipes for holiday time = Dont miss our latest special offer! - 
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pe inside 


ey xke eS Ses‏ تا 


EE 


To save your weekend: Tampax tampons. 


There’s a spanking breeze and you’re Your hands need never touch a Tampax 
heading right into the wind. Really moving. tampon during insertion or removal. The 
And even if “that time" of the month has withdrawal cord is chain stitched and can’t 
come around, it’s all clear sailing for you. pull off. Disposal is no problem either. Both 

Thanks to Tampax tampons, there’s the tampon and its applicator are flushable. 
nothing to hold you back. | More girls like you wear Tampax 

The silken-smooth container-applicator tampons than all other tampons combined. 


guides the tampon into proper position, 
quickly, comfortably, hygienically. Unlike 
finger-inserted tampons that expand only 
widthways, Tampax tampons expand gently 
in all directions to conform to your inner 
shape. The result is dependable protection. 


Depend on them to keep weekends 
going well. 


MADE ONLY BY TAMPAX LIMITED, HAVANT, HAMPSHIRE 


Our only interest is protecting you. 
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PRACTICAL LIVING (centre section) —- 


Including all instructions for makes 
Cover picture by Melvin Grey. See recipe 


page 72. Glass from Heal’s. 
Published by Standbrook Publications Ltd, Elm 
House, Elm Street, London WC1X OBP and 
printed in Italy by ILTE, Turin. 
Please address all editorial and advertising 
correspondence to: Living, Elm House, Elm Street, 
London WC1X OBP. Tel.: 01-837 1234 

Member of the 
Audit Bureau 

of Circulations 
1973 Copyright Standbrook Publications Ltd 


The Editor will accept delivery of MSS and 
illustrations only upon the understanding that 
no liability shall be incurred for safe custody, 
or return. Every effort will, however, be made 
to ensure safe return provided stamps are 
enclosed. Readers’ requests for advice should 
be accompanied by a stamped sae. 


The prices and descriptions of articles in this 
issue are based on the latest information sup- 
plied by the individual manufacturers and stock- 
ists at the time of going to press. Readers are 
advised to check before purchase, Prices through- 
out the magazine are approximate and may be 
subject to alteration. While every effort is made 
to check the availability of products mentioned, 
supplies of merchandise depend on manufact- 
urers' stocks. Write to us for further details. 
Not for resale. 


PETER WATKINS 


To fit bust sizes 
and 36in. For diagram 
and instructions, see 
Practical Living, centre 
of magazine. 

Clogs by Dolcis 
Jewellery by Corocraft 
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Start a DRIVERS XMAS CLUB 
in your own family circle; 
show them the catalogue— 
it's free, with pages of 
wonderful gifts for everybody— 
all tastes, all ages; chocolates, 
sweets, wines, spirits, cigarettes, 
toys, household and fancy goods. 
They'll be delighted! So will your 
friends. The catalogue's free and 
full of colour—it comes to you 

. With no strings—entirely without 
obligation. Discount FOR YOU 
on every item. Club Members 
pay what they like—it's the simple, 


easy way to lots of happy shopping 
for you, your family and your friends. 


Start a DRIVERS 


CHRISTMAS 7 


سس 
"መመመ == -‏ 


MAKE MORE MONEY FOR XMAS 
SEND FOR YOUR FREE DRIVERS CATALOGUE .. 


pum mmm ገጸ 8 mm mmm 8 m aaa 
Please send me Drivers Christmas Catalogue. | am over 18. 


፪ BLOCK CAPITALS PLEASE 
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ADDRESS 
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SAMUEL DRIVER (Dept L1 ) Marshall St Leeds n 


EM (Proprietors: Kay 8 Co. Ltd.) 


Over 24,000 fashion and 
household items, all guaranteed 4 A 
—and all yours to try on free g 
home approval with free 
postage and speedy 
delivery. 

Best Terms-—Best Value. 
Choose from the widest 
range of keenly priced 
goods on Free credit, no 
deposit terms. Pay only Sp in 
the £ over 20 weeks, even less 
over so weeks. 


now 


FOR THE 2 
FREE OFFERS 


Just till in the PANEM. 
pop it into ሃ “ኸ 
an envelope (il 
addressed to ed, rer 


Name 


Trafford and ¥ Mi 
EE ۳ 


post it. No 
stamp needed 


Claim your FREE 1,042 page —X y ፈረ 


MAKE MONEY—SAVE MONEY. 

You get 10% discount on your own 
purchases as well as 10% commission 
on those of your friends (123 5 when 
taken in goods). 

FREE 'Welcome' Gift. Wonderful, 
useful semi-durable plastic 48-piece 
party set, yours as soon as you become 
a Trafford agent. 

Trafford, New Appointments, Dept. BT33, FREEPOST, p» M1 mw ny 


reepost 


FREE and without obligation my copy of the Autumn/Winter 
Catalogue together with full agency details. 


Address your envelope to ጽም ይ ማዖ 


Manchester, M1 8HU. Please send me 


Appointments Dept. BT33, Freepost, f 


(| am over 18 years) 
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Leo (July 24-Aug 23) 
Affairs of the heart 
emphasised, with important 
decisions for those deeply 
involved. A better month for 
light-hearted activities than 
for more serious issues. Fa- 
vourable for travel: 12th 


are 


Virgo (Aug 24-Sept 23) 

August will be a sociable, 
affectionate month—and lucky 
for cash. If a parent, you'll 
be happily involved with 
youngsters. If single, signs are 
good for romance. Splendid 
for asking favours: 2nd 


Libra (Sept 24-Oct 23) 
Tedious jobs to be attended 
to early in the month and 
more work than usual, But 
the last two weeks will be 
tranquil, lucky and romantic! 
Relax all you can from now on. 
Lucky for cash: 22nd 


Scorpio (Oct 24-Nov 22) 
An extravagant mood will 
tempt you to spend when you 
shouldn't, but you'll certainly 
enjoy August! A likely holiday 
month for Scorpios, but great 
| whatever you do. Good for 
family outings: 30th 


Sagittarius (Nov 23-Dec 22) 
Definitely a month for having 
fun! Get any business issues 
over in the first week and 
remember that new friends, 
fresh scenes, will bring good 
fortune and amusement. Lucky 
for a small gamble: 29th 


Capricorn (Dec 23-Jan 20) 
A busy, but rewarding month. 
A good time to begin a new 
savings scheme, to get plans 
under way. Home affairs are 
highlighted in a pleasing way 
mid-month. Favourable for 
visiting: 16th 


trends are in your love life. 


Aquarius (Jan 21-Feb 19) 

Whether married or single, 
romance is emphasised; your 
man will be generous and 
ardent. Social life is busy 
after the 20th—you should 
have extra cash in hand, Good 
for making inquiries: 3rd 


Pisces (Feb 20-Mar 21) 
Not a smooth-running period. 
Loved ones will be hard to 
please, friends unreliable at 
times. Hidden expenses will 
arise—but great improvement 
in the last two weeks. Fortu- 
nate for néw meetings: 23rd 


Aries (Mar 22-Apr 20) 

A: powerful starry influence 
will give you extra vitality, 
boost your health and spirits. 
A month for getting things 
done, but the social scene 
and romance look super, too! 
Lucky for love: 6th 


Taurus (Apr 21-May 21) 
You are heading into a dyna- 
mic and fortunate period last- 
ing several weeks. Plans move 
forward, good opportunities 
arise—but the most exciting 


Good for new ventures: 24th 


Gemini (May 22-June 21) 
The tide of fortune will be 
flowing your way over the next 
few weeks, Push your luck. 
Make the most of travel 
opportunities, cultivate new 
friends. Splendid for enter- 
taining: 13th 


Cancer (June 22-July 23) 
Domestic life shows a happy 
change; your partner springs 
a surprise connected with 
cash. Your friends and rela- 
tives will be lucky for you, 
so get involved. Favourable 
for home shopping: 7th 


በለ the Mark Cupcake. 


With Lyons Maid and Australian fruit, youre laughing 


They're easy and they're fun. 

First you melt some chocolate. 
(Use a pudding basin over a pan of 
hot but not boiling water.) Then 
pour a little melted chocolate into 
paper cases — just enought to line 
them — and let them set. Then peel 
away the paper, and pop some 
Australian canned Two Fruits in 
each one. 

Top off with Lyons Maid Cornish 
Dairy Ice Cream. (Now better value 
than ever, remember, and it's made 
with real butter and cream.) 

And there, thanks to Lyons Maid 
and Australian sunshine, you have 
it — voilà — the Mark II Cupcake. 


Sweet-scented Memories 
We were pleased that most 
readers who wrote to us 
had happier memories of 
special flowers than the 
reader who disliked arum 
lilies ever since a 
childhood thrashing for 
picking a neighbour's lily. 
. One Easter in Athens, 
a flower farmer insisted 
on giving me an armful 
of arum lilies, simply 
because his son had 
married an English girl 


We'll pay £1-50 for every letter 
printed on this page. 
Please write to us, 
letters, which must not have 
been sent to any other 
magazine, to ‘Your Page’, 
LIVING, Elm House, Elm 


addressing 


Street, London WC1X OBP. 


and he was overjoyed at 
hearing someone who 
spoke the same language 
as she did. He invited 

my family to stay with 

his at any time, 

and carefully wrote out 
his address. | still have 
it—and the memory of 
his bubbling, spontaneous 
generosity. 


Mrs S. W., Blackburn. 


. My husband is very 
shy. The first time he 


top vali 


since 1577 g Td 


than ever! 


Send now for your John Noble 
catalogue and enjoy a whole new 


deal in home shopping. Top choice — 
over 24,000 guaranteed items available 


on free home approval, without 


obligation. ታረ.” value—1,042 pages 
et buys. All on no- 


packed with bud 


—now bigger and better | No 


deposit, free-credit terms with payments 
over 20 or even 50 weeks. You get 10% 
discount on your own purchases as well 
as 10% commission on those of your 
friends, (12396 when taken in ሾ 
Top service—friendly, reliable. A faster 
home shopping service than ever elore. 
[HANDY 7-PIECE TINEN ሽን. .1.- fat, 
FREES KITCHEN set) ACT NOW! Be the first! 
| Please send me the FREE John Noble catalogue. Fill in the 
coupon and send it in an unstamped envelope to: 


To: John Noble, 

New Appointments 
Dept.BN27, Freepost, 
Manchester M1 8JH. 


John Noble, New Apamean Dept. BN27, Freepost, 
Manchester M1 8JH 


(Block letters please) 


| Postal 
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Catalogues for existing agents now being despatched. 


This offer applies to U.K. only (except Channel ee 
The right to refuse any application is reserved 
,EREEPOST No Stamp neede al 


All in durable plastic. 
Yours when you become 
a John Noble agent. 


asked me out he arrived 
with a large bunch of 
peonies, a large bunch of 
rhubarb, and a face the 
colour of which was 
something between 

the two. | pressed the 
flowers, ate the rhubarb, 
accepted the invitation. 
We have now been happily 
married for ten years, 
and | still have a special 
affection for peonies— 
and rhubarb. 

Mrs B. M., Brighton, 


. | had been very ill 
and | remember coming 
round after being 
unconscious for several 
days. A lovely perfume 
pervaded the air— 
| opened my eyes and 
looked around. A vase 
of azaleas stood by 
my bed. Their 
fragrance was heavenly. 
Since then | look forward 
each spring to the 
blooming of the azalea, 
for I'm sure its perfume 
helped me to recover, 


Mrs H.K., Tarbert, Argyll. 


Putting his Foot in it 


My daughter returned 
from a shopping spree and 
found to her annoyance 
she'd locked herself out. 
Securing the help of a 
policeman, who in turn 
borrowed a ladder, she 
told him the bathroom 
window was open 

and he could step through 
into the bath. But she 
didn't know | had left 

her curtains in soak. 
When the policeman 
opened the front door, 
his feet and trouser 
bottoms were soaked. 


‘| hope, Miss, he said, 
‘you won't make a 
habit of this.’ 


Mrs E. B., Greenford. 


It's a Giveaway 

Having obtained new 
notes from the machine 
outside our local bank, 
my young son and | then 
went to. the supermarket. 
When we came. to the 
check-out, the girl 

began to screw my 
pound notes into balls 


in order to separate 
them. My son’s eyes 
nearly popped out of 
his head, ‘If you're 
going to throw them 
away, may | have them 
please?’ he asked. 


Mrs E. S., Harlow. 


Young Living For All 


Instead of making one 
large scrap book of 
Young Living cuttings 

| cut out and stick the 
individual items on cards 
(old. Christmas card backs 
are ideal). These are 
labelled with a red star 
(under sevens) or a blue - 
star (seven to elevens), 
and kept in separate 
envelopes, This way 
they can provide 
enjoyment for more than 
one child, when other 
children come to play. 


Mrs J. L., Bristol. 


Help 


| am in my early 

forties, and my younger 
child is eight years old. 
Often the only person 

| speak to after my 
husband and children 
have left the house is the 
lollipop lacly when | collect 
my daughter from school 
at four o'clock. In a bid 
to widen my social life 
again, | discovered that 
some friends had left the 
district, others had jobs 
or ran playgroups, and a 
few were taking Open 
University courses. Clubs 
catered either for young 
mothers with tiny babies 
or for sixty-year old 
grandmothers. What 

is the answer to the prob- 
lem of the in-between-age 
housewife who is too old 
for one age group and too 
young for the other? 


‘Mrs K. S., Wollaston. 


The National Housewives 
Register has groups all 
over the country where 
housebound mothers meet 
for non-domestic mental 
stimulation. Write to the 
National Secretary, 39 
Chawn Park Drive, 
Pedmore, Stourbridge, 
Worcs, for details. 


_ Its the little things 
that make life sweeter 
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Keeping healthy means keeping slim. 
That's why Hermesetas are the sweet alternative 3 
in tea or coffee. ۱ 

Hermesetas dissolve instantly, have no after 
taste, and give you all the sweetness you want 
without the calories you dont. 


So they help you to stay slim and fit. Hermesetas i ermesetas- 


are only little things... but little things mean a lot. — the sweet alternative., 


THE LURE OF THE CHASE 


Old Cookery 
Books 


by Monica Godfrey 


Cookery books have always appealed 
to me, but it wasn’t until I was given 
a box of American ones that I decided 
to collect them seriously. 

Recipe titles in one book ranged 
from Sir Walter Raleigh Posset and 
Wigwam Pudding to Lincoln Cream of 
Corn Soup, indicating the historical 
background of the country. House- 
keeping In Old Virginia (1879) gave 
an attractive picture of the meals eaten 
in the Deep South nearly a hundred 
years ago. 

Entranced by these glimpses into 
the past, it seemed that my best plan 
was to look for cookery books of other 
countries, the older the better. By 


haunting charity shops and attending ` 


local sales, it wasn’t long before I had 
found a few: from Finland, Austria 
and South Africa among others. My 
latest acquisition, Chinese Cookery, 
turned up mixed in with the text books 
at a school sale. The Old Warsaw 
Cook Book has a fascinating chapter 
about the festivals held there, with 
descriptions of the traditional food and 
drink served on each occasion, together 
with an explanation of the ceremonies 
which accompany each meal. 

A year ago I was given the book 
which is still the oldest in my collec- 
tion, an 1853 reprint of The Modern 
Cook by Charles Francatelli. For a 
time Francatelli was Chief Cook-in- 
Ordinary to Queen Victoria, and his 
book ends with a choice of menus 
each of which is marked Her Majesty's 
Dinner and dated for different months 
during 1841. 

Cookery books over a hundred 
years old are quite scarce, but I already 


6 


have half a dozen dated between 1853 
and 1874 as well as some before 1900. 
They include early copies of Modern 
Cookery For Private Families by Eliza 
Acton, which was published in 1845; 
Domestic Cookery by Mrs Rundell 
(1806); The Young House-Keeper’s 
Friend by Mrs Cornelius (1859), and 


 House-Keeping In The Blue Grass. 


The last was compiled in 1874 by 
members of a Presbyterian church in 
Kentucky, in order to raise funds for 
a mission society. 

Perhaps the greatest charm of the 
older books lies in the out-dated lan- 
guage and illustrations showing elabor- 
ately decorated dishes and early kitchen 
equipment. 

Some ingredients from those days 
seem odd to modern eyes. Eliza Acton, 
for instance, describes how to boil a 
swan's egg. In the unlikely event of 
anyone wanting to know how, coddle 
it for twenty minutes then ‘put on the 
cover of the stewpan and boil it gently 
for a quarter of an hour, take it quite 
from the fire and in five minutes put 
it into a basin and throw a cloth once 
or twice folded over it, and let it cool 
slowly’. | 

Felix Déliée (1884) used calves’ or 
pigs’ ears for recipes in his Franco- 
American Cookery Book, and Maria 
Rundell suggests the use of asses’ milk 
for delicate stomachs and advises tha: 
‘the animal should always be milked 
at the door’. | 

Most of these books have chapters 
on other aspects of housekeeping such 
as Observations to the Mistress, Direc- 
tions to the Servants, or Receipts for 
the Sickroom. Among my favourite 
statements are: ‘If you live in the 
country, have vegetables gathered from 
the garden at an early hour, so that 
there is ample time to search for cater- 
pillars’, and—a real gem—‘Do not ask 
in a mournful voice how the patient 
is’ (1879). 

My most exciting find was the 
discovery of nearly twenty recipes 
written in very faded, spidery hand- 


_writing inside one buy. Each is named 


for the presumable donor, eg Mrs 
Strang’s Italian Cream and Mrs Arm- 
strong’s Lemon Cake (1881). 

After five years my collection has 
grown to such an extent that finding 
Shelf space is a real problem, and as 
cookery books have been in existence 
since the late fifteenth century I’ve 
barely touched the fringe yet. 

Each of my books has been read 
and recipes tried from nearly all of 
them. It is very satisfying to collect 
something which can be of almost 
daily use, rather than items which can 
only be admired from a safe distance. 


Three Exquisite 


Dishes in 
Beautiful Stainless 
Steel 
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Send no money 


until you have seen for yourself the 
outstanding value of this wonderful 
offer. So versatile, these dishes have 
a hundred and one uses and that is 
why this month’s offer is simply terrific. 
Beautifully made from finest quality 
Stainless Steel, these elegant dishes 
have a delightfully soft satin finish. The 
sizes are 8”, 10” and 15” in length and 
have been carefully selected to give the 
maximum variation so you will find 
them in continuous use. 

Think of the advantages of this super 
set when entertaining or serving any 
meal from Breakfast through to Dinner. 
The large dish can be used for display- 
ing fruit or serving sandwiches or des- 
sert. The ten inch dish is ideal for crisps, 
biscuits, chocolate and candies and the 
smaller dish for nuts, gherkins or even 
as a butter dish. Remember, being stain- 
less steel you can pop any of the dishes 
into the oven to keep your meat and 
vegetables piping hot. 

We have had so many requests for sets 
of the smaller dish that we felt we just 
had to meet the demand by offering 
these in sets. of six. They can be used 
for serving corn on the cob, avocado 
pears, sundaes, banana splits, mixed 
individual salads or just scatter dishes. 
No doubt you will find many other uses 
for them. 

Remember they would also make a mar- 
vellous gift if you can bear to part with 
them, Offered well below normal shop 
prices, the three piece set is only £1-98 
and the six piece set £2-75. 

To take advantage of this outstanding 
offer all you have to do is to complete 
the coupon stating the number of sets 
you require and send it to Town and 
Country Shopping Service, Stainless 
Steel Dish Offer, Progress House, Albert 
Road, Aldershot, Hants. We will des- 
patch your order on seven days appro- 
val enclosing an invoice with the goods. 
There is bound to be a large response 
to this offer and, therefore, we ask you 
to allow 21 days for delivery. 


ADVERTISEMENT 


Three Exquisite Dishes 
in Beautiful Stainless Steel 


for only 


{1-98 
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` Start using Endocil 


RE 
tomorn 
andyou can notice the benefit 


| Nature enables every woman's skin to man itsown 
beauty.But even nature needs encouragement. So all Endocil 
does, as simply and as naturally as nature itself, is help. 

: And more than that, it helps quickly. So quickly, that - 
if you start using Endocil tomorrow, you can notice the bene- 
fit to your complexion within twenty-one days. 


Smoother, supple skin. 

Think of what your complexion has to face every day; 
the sun, the wind and the cold. They all take their toll of your 
sensitive skin. So you owe it to your face to lend some 
assistance. | 

Like Endocil. Being a light, oil-in-water cream, Endocil 
is absorbed quickly and deeply into your skin. ۱ 

And a gentle, regenerative ingredient in Endocil helps 
the cell producing areas of your skin to create richer, healthier | 


skin cells. Counteraction of dry skin. 

There’s nothing you can do about the British climate, 
the elements, extremes of temperature and a too-dry atmos- 
phere; given the chance, these things dry your skin. 

` So don't give them the chance. 

Endocil’s moisture enriched formula ensures that 
your skin remains naturally smooth and fresh, at the 
same time increasing its softness. And remember, you 
could notice this happening within twenty-one days. 


A barrier against everyday life. 

Every woman sometimes experiences ‘tired’ 
skin. It’s not your fault. It’s the age we live in. In 
fact, it would be surprising if the air-polluted '70s 
didn’t take it out of your skin occasionally. 

Endocil puts back what livingtakes out of your skin. 

As well as ensuring an abundant supply of rich skin 
cells, Endocil is its own light, non-greasy barrier against the 
outside world. It tones up your skin, making sure that it 
retains its natural moisture. 


Keeps skin fresh and young looking. 

By nature of its revitalising ingredients, Endocil re- 
sists the tendency for skin’s natural freshness to diminish. 

Endocil helps nature maintain your skin’s youthfulness 
That’s because it’s absorbed so quickly, so deeply, and be- 
cause of the unique Endocil formula. 

Endocil can improve the texture of your skin, helping to 
diminish lines and wrinkles, whilst your skin’s increased 
suppleness deters the formation of new ones. ፡ 
on And we repeat our promise. If you begin using Endocil 

tomorrow, you can notice the benefit to your complexion 
within twenty-one days. 

All we’re suggesting is that you try Endocil for three 
` weeks. You'll want to continue. 


Beauty 


Clear treatment cream. 


moisturising 
lotion. 


Notice the benefit within 21 days. 


Strangely enough, I was unprepared 
for the suddenness of the change when 
the twins joined their sister Sara at 
the village school. From having two 
lively boys with me most of the time, 
I was suddenly enveloped in the peace 
for which I had been craving since 
Sara was born—and it caught me off 
balance. . 

They started after Christmas which 
is a bad time for me anyway—no 
gardening, no visitors, dull weather— 
and despite my small part-time job 
I found I had time to be organised, 
and yet wasn't. I sat around reading 
the newspaper and spent hours looking 
round the shops. 

I began to feel very dissatisfied with 
myself and it was as though I had 
become middle-aged overnight: I 
wouldn’t have been at all surprised if 


Id developed hot flushes to prove it. 


All three children came home for 
lunch each day, so I really had no 
excuse for this reaction and can only 
console myself with the thought that I 
was in the somewhat unusual position 
of sending off my last two children at 
the same time, a more abrupt change 
than most mothers experience. 
However, after 18 months, I have 


now fully recovered, and reached the - 


stage of wondering how on earth I 
coped when they were all at home all 
the time. I am working a little more— 
still part-time, but it has meant that I 
am under slight pressure again. I seem 
to function better that way, both as a 
wife and mother and as a human being 
in general. 

The boys loved school from their 
first day. They knew what to expect 
as Sara had started in the same class 
18 months before. She was very moth- 
erly and protective towards ‘the little 
ones’, as the new infants were called 
by the children in the second class. 
But within a few weeks they had made 
their own friends and soon preferred to 
be seen around with a gang of boys 
rather than their sister. 

As they are identical twins I’ve 
always dressed the boys in different col- 
ours. I warned the teacher in advance 
that one of them is usually in blue and 
the other in brown and now she rarely 
makes a mistake. I feel very strongly 
that they should each have their own 
separate identities and personalities 


and I want each of them to be re- 


cognised as a separate individual, not 
‘Alan or Michael, I-can’t-tell-which’ as 
so many people tend to say. Alan lost 
a front tooth recently which makes 
identification easier for strangers, at 
least when his mouth is open! 

Not that being a twin doesn’t have 


gode up 


What is it like for a mother when 
the last child in the family goes 
to school? The writer of this 
article—mother of a seven-year-old 
daughter and six-year-old 
twin boys—describes her reactions. 
Regular LIVING readers will 
recognise the group from 'Getting 
to Know Each Other’, our popular 
series which dealt with the first 
years of this young family 


some advantages. They haven't yet 
reached the stage of playing tricks on 
people, but I suspect that they get 
kinder treatment from the older chil- 
dren than they might otherwise do 
because they are regarded as a bit of 
a novelty. 

Luckily, apart from being genuinely 
very fond of each other, they both 
seem to have the same level of intel- 
ligence and general ability, for which 
I am most grateful. They are on 
exactly the same page of their reading 
book, do the same sums, and are very 
conscious of each other's attainments, 
becoming quite jealous of any supe- 
riority that one may show over the 
other. Neither seems to be an obvious 
leader of the other; they fluctuate in 
position according to who has had the 
most recent compliment or success. 
When they get home, though, Sara is 
usually in command. She organises 
most of the games and is usually the 
school teacher or mother, and though 
the boys have quite a say in what goes 


on they actually seem to enjoy being 
controlled by her. 

Sometimes I think that reading all 
the educationalists views on the im- 
portance of the home environment in 
a child’s development has made me 
more concerned about 'out of school 
activities than I need to be. Living in 
a village makes life easy for the chil- 
dren at their present age—they know 
all the other children and it's safe for 
them to cycle around on the pave- 
ments and to visit their friends on 
their own, which gives them a nice 
feeling of independence. - 

Sara is now a Brownie and the boys 
have recently started in the village 
judo club. They are very keen on 
soccer and go down to the village 
green most weekends with Tim, their 
father, to kick a ball around. Alan is 
a Leeds supporter, Michael is for 
Chelsea. Naturally they have to have 
the right-coloured shirts and Leeds, to 
my horror, is all white! However, these 
sessions are proving to be a useful 
form of exercise for Tim, particularly 
as the boys are getting quite nippy. 

But there are drawbacks to village 
life. There is a lack of amenities like 
a swimming pool and a cinema, so 
during the school holidays we make 
a special point of having a few outings 
which are a source of great excitement 
for the children. 

Needless to say they are hopeless 
TV addicts. I have mixed feelings 
about this. There is no doubt that they 
learn a tremendous amount from 
watching many of the programmes, 
but once they get in front of the set, 
invariably I am the one who has to 
switch it off. 

On Mondays I take them about 12 
miles to swimming classes which are 
very well run and just right for their 
age group, though I shall be happier 
when they have learnt to swim. At the 
moment the boys are quite fearless of 
water and show much more progress 
than Sara. | 

My daughter has all the makings 
of a very feminine, old-fashioned lady 
who dislikes water and sport and ac- 
tually enjoys cooking, sewing and play- 
ing with dolls. I sometimes wonder 
whether I have betrayed my allegiance 
to Women's Lib, but I'm fairly sure 
the boyshness of the twins and Sara's 
ultra-femininity are not entirely my 
responsibility, and I can't avoid the 
conclusion that their sex has something 
to do with it. Still I suspect that Tim 
will be quite happy to see things de- 
veloping in this traditional way. po 
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Hampshire isn’t a county that draws 
superlatives—in fact motorists hurry- 
ing through on their way west might 
scarcely give it a second thought! 
However, if you take the time to 
explore, there is a gentle charm about 
the villages and the countryside you'll 
find yourself remembering in restful 


TREASURE TRAIL 
Continuing our tour, county 
by county, of the British 
countryside. Joyce Robins 
uncovers for us this month 
the hidden delights of . 


popularity. Pine trees scent the air and 
instead of the usual straight promenade 
fronting the town, there are cliffs and 
trees and gardens, all swooping down 
to meet the sea. Chines—narrow valleys 
—take the bracing air away into the 
town, so that the tang of the seafront 
is in every street. There are magnificent 


moments long after your visit. 
Roads cut through the New Forest, 


cliff walks, with broad views of 
sky and water, and garden 


giving a pleasant drive through cool 


woodlands. But they only give a The Angel Inn, 


glimpse of the wild beauty of the 
forest. It's on foot, far from the road 
in the deep silence, that you see 


growth of hawthorn and holly, 
give way to rolling heath, as bleak 
as moorland. In little glades streams 
rise and meander away to become 
wide rivers, 

There have been wild horses in the 
forest since Norman times, and today 
sturdy ponies roam freely, 
unworried by the visitors who 
invade their home. The 
fallow deer is more 
timid, but if you're 
content to pause and 
wait you may be 
lucky enough to 
catch a fleeting | 

The Promenade, 
glimpse. Branksome 

The forest has Chine 
its own surprises. In 
Canterton Glen a stone V 
marks the place where Wil- 
liam Rufus was killed by an 
arrow. It must have been a 


ዥ. 


New Forest 
ponies 


since his laws had made it almost im- 
possible for them to live. 

In North and South Bentley woods 
you can still see ditches and banks dug 
by medieval woodsmen. There are traces 
of Neolithic and Bronze Age barrows 
in the area too, and defensive earth- 
works also dating from the Bronze Age. 

But come out of the forest and 
make for the coast, and the mood 
changes completely. 

Once great warships were built and 
launched from Bucklers Hard on the 
Beaulieu Estuary and from Hamble. 
Now both are centres for yachting and 
the wide stretches of water are filled 
with white sails and weathered faces 
under yellow oilskins. Harbours are 
busy with constant traffic, boatsmen’s 
gear jostles for space with groceries in 
the village stores, and whitewashed 
pubs are made even more picturesque 
by their customers, dressed for the part 
in polo-neck sweaters and rubber 
boots, and all carrying on conver- 
sations in their own special language. 
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Winchester 
its infinite variety. Woods of oak Cathedral from 


and beech, with their under- Abbey Gardens 


Tudor House 
Museum 
Southampton 


Sailing, | 
lucky break for the forest people, Lymington 
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If boats draw you like a magnet, 
Nelson’s famous Victory, in dry dock 
at Portsmouth, is a must, and so are 
the 600-700 acres of docks at South- 
ampton. Visitors are not allowed into 
the docks, but there are boat trips 
round the docks from Royal Pier. 
There was a port here in Roman times 
and today you can watch the coming 
and going of the world’s largest liners, 
or the hard-working cargo ships. 

But the romance of the sea isn’t 
all Southampton has to offer. It may 
be a bright, clean town with modern 
shops and hotels, but it’s also one of 
the few places in the country to keep 
a good portion of its fourteenth- and 
fifteenth-century walls and the towers 
which once overlooked the moat, in 
the days when each town had its own 
defences. The half-timbered Tudor 
House Museum dates from the six- 
teenth century, and is of great anti- 
quarian and historical interest. 

But the star resort of Hampshire is 
Bournemouth, and it well deserves its 


HMS 
7 Victory 


walks through camellias and 
azaleas or down avenues of 
pines, where you can watch 
tame squirrels play. 
From all the main towns 
straight roads lead, like 
the spokes of a wheel, 
to Winchester, though 
only two of the 
great Roman gates remain. 
The town still trails glory 
from the days when it was 
capital of the ancient kingdom 
of Wessex and then of all Eng- 
land. In the Great Hall, the 


Fulling mill, 
Alresford 


7 East only remaining section of 


Meon Winchester Castle, where Par- 
liament sat for 400 years, you can 
see King Arthurs Round Table— 
actually, it's only about 700 years old, 
but its very tempting to imagine that 
it might be a copy of the original! 
Hampshire has its share of spreading 
urban areas, but it's easy to forget them 
once you plunge into the byways and 
discover some of the smaller spots. 
Twisting lanes lead up to Binsted, 
where the church looks over wooded 
hills, still and sleepy in the sun- 
shine. Ovington's peaceful expanse of 
shallow water is a perfect place for 
fishermen. 


At St Mary Bourne, thatched and 
timbered cottages line both sides of a 
narrow river which flows through wil- 
low-dotted meadows in a wide valley. 
Take a footpath from Alresford village 
and you'll come to an old fulling mill, 
where once cloth was cleansed and 
thickened. Isaac Walton stayed in the 
picturesque village of East Meon, with 
its fourteenth-century courthouse, when 
he was fishing. 

Small towns, busy as market centres, 
still keep a dignity from more stately 
days. Graceful Georgian houses give 
Alton its special character and warmth. 
At Lymington the main street, climbing 
from the river to the square tower of 
the church, is lined with buildings from 
varying centuries and bow windows are 
overhung with baskets of flowers. 

Andover was once a large Roman 
settlement, and you can see some of 
its pavements in the British Museum. 
Today it is an important agricultural 
centre. The twelfth-century galleried 


please turn to page 79> 


Thought for the day: ‘No man should move his own home 
if he wants to keep it.’ 


We'll make 
moving house 
an experience 
you'll easily 
` forget 


If you've never moved to a new home, ask 
someone who has. See the way his eyes glaze over, 
his hands begin to shake, his face goes ashen. 

Moving can be a very moving experience. 

Even traumatic. 

On the other hand, if you ask someone who 
moved with Pickfords what it is like, d 
chances are he'll say something like 
"fine" or "nothing to it". 

There can be that much 
difference. And we know it. 

We should. We've moved more 
homes than anyone else in Britain. 4 
We've moved them all over Britain 
and all over the world. And we've 
learnt a lot. 


No two homes are the same to live in, and nor - 
are they the same to move. So you need the people 
with the most experience of the most problems. 
You need the Pickfords men. Once they call you 
can leave everything to them. Packing, lifting, 
carrying, caring, worrying, driving. 

And if you don't want to move in for a while, 


we'll put everything you've got into storage, 
m. near your new home. | 


In short, we look after your 
m furniture as if it belonged to us. 
" >. That's what service means in 
[QE our book. 
So remember to call Pickfords 
when you want to move, and 
forget about all the emotion. 
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Little head on your shoulder. 
Beginnings of a smile on the tiny 
crumpled face. 

You're glad you chose Ostermilk 
for your new baby. Doctors and 
nurses recommend it. And when you watch 
your baby growing up so beautifully, 
you know it's best. 

Ostermilk gives your baby all the 
goodness of milk, with extra iron and 
vitamins A, C and D in just the right 
amounts for strong healthy growth. 

Ostermilk is easily digested, toc 
because the cream of the milk is spt 
evenly through the feed. 


TO OUR DOCTOR 


Reluctant drinker 


Although very active and 
healthy, my nine-month-old 
baby drinks very little and 
positively refuses milk. Is 
this likely to affect her 
health? 

It isn't unusual or neces- 
sarily harmful for a baby 
to dislike milk. Increase the 
amount she’s taking by 
using it for her cooking, 
and remember cheese, eggs 
and meat are also good 
sources of calcium. Some- 
times a baby will take only 
one sip of a drink and 
that’s enough—but twenty 
sips a day mount up! Aim 
for a total of one pint of 
liquid a day and offer it in 
the form of plain water or 
milk ‘disguised’ by fruit 
juices or drinking chocolate. 


TO OUR DENTIST 


New treatment 


My dentist has suggested 
that four small pits in 
my six-year-old son's teeth 
should be filled by means 
of a new process using an 
ultra-violet light. Can you 
explain what this means? 
This new method of 
sealing up pits and crev- 
ices normally found on 
the surfaces of sound 
young teeth helps to pro- 
tect them against future 
attack by bacteria. A 


liquid plastic is painted on 
the tooth, then a special 
ultra-violet light is shone 
on it which makes the plas- 
tic harden in just 20 to 30 


seconds. At present this 
treatment is not widely 
available. 
TO OUR 


GYNAECOLOGIST 


A baby's arrival 


Could you please tell me 
how to calculate the ap- 
proximate arrival date of a 


° baby? 


Take the first day of the 
last menstrual period (LMP), 
add six days and subtract 
three months. Thus, if LMP 
is 25th September, then 
EDD (the expected date of 
delivery) will be: 25th Sep- 
tember plus six days = 
Ist October; minus three 
months = Ist July. This 
is only a reasonably accu- 
rate way of getting a date. 
The menstrual cycle varies 
in women—for instance 
someone with a six-week 
cycle will still ovulate about 
14 days before her period 
comes, so her baby is likely 
to arrive two weeks later 
than the calculated date. 
First babies are often about 


^ a week or more overdue. 


. Send your question to You 


and Your Child, LIVING 
(address page 1). Please 
enclose sae and allow up to 
one month for reply. 


Read about First Aid on Holiday on next page > 
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Notwo | 
sleep alike 


Buying a bed for your child means making a 
careful choice. The bed should be the right size, 
feel comfortable, and induce sound healthy sleep. 

Which is why a Dunlopillo bed is ideal for 
growing children. 

Dunlopillo mattresses are made from foam and 
can be soft, firm or something in-between. What- 
ever your choice each is excellent for a growing 
child’s posture because of the unique continuous 
support that foam provides. 

Dunlopillo foam has other advantages. It’s hygi- 
enic. It can’t aggravate allergies. It isn’t affected 
by liquids and can’t breed or harbour germs. The 
mattress itself needs no airing orturning, and being 
so light the bed is easy to make and move. 

There are three different single bed sizes to 
choose from—and bunk beds too. Prices start from 
around £12 for a mattress and from about £30 for 
a mattress with matching divan. 

So make sure your child sleeps the way that 
suits him. Send for the free Dunlopillo catalogue. 


Please send me a free Dunlopillo bed catalogue, 
and details of prices and stockists(No stamp needed) | 


NAME 
ADDRESS 


Post to Dunlopillo FREEPOST, London W3 6BR. 


No stamp 
needed — 
we pay your 


children 


سس 


۱ postage. 
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continued from page 13 


First aid on holiday 


There’s more to a family 
holiday than the posters 
suggest! Travel sickness, 
sunburn—even that view 
down to the lake may be 
ruined by aggressive midges 
—but careful planning and 
a well-chosen first-aid box 
can minimise problems and 
keep your holiday happy. 

Car sickness can be min- 
imised by making sure 
the car is well-ventilated, 
having glucose sweets and 
drinking water available, 
and stopping for frequent 
short halts. Travel pills may 
help, but do follow the in- 
structions exactly. Have 
plenty of tissues to hand for 
mopping-up if the worst 
happens, and sturdy con- 
tainers accessible (but keep 
them hidden!). 

Sunburn is avoidable. 
Sunlight is more intense at 
the seaside than in the town 
or even in the country; and 


consequently gradual expo- 
sure is essential. Begin to 
use a good sun-tan cream 
or lotion even before the 
holiday begins, and also, 
insist that younger children 
keep their tee shirts on 
when it is very hot. 

If you have a baby in a 
pram try to find a shady 
spot to park it, and never 
leave a young child in a car 
as it can get unbearably 
hot and very frightening. A 
baby does not like excessive 
heat, Feel his tummy now 
and then and take off a gar- 
ment if he is sticky. You 
may need to sponge him 
down occasionally and give 
extra boiled and cooled wa- 
ter to drink. 

If the children do get 
sunburnt, ask your chemist 
for a cream with the sooth- 
ing properties of calamine 
—this is also good for in- 
sect and nettle stings. The 


same cream is good for 
midge and mosquito bites 
but it is wise to see that 
arms and legs are covered 
up when these insects are 
active. Repellent creams 
help to some extent. Wasp 
or hee stings are usually 
painful rather than danger- 
ous, but if they are in the 
mouth or throat you must 
do something about it. If 
possible, give an ice cube 
to suck, and take the victim 
to the local hospital. 

Wooden or plastic spades 
are safer than metal ones. 
If you have to deal with a 
cut, wash it clean with wa- 
ter then keep it covered 
with acriflavine cream and 
sticky plaster. For a bad cut 
where the bleeding will not 
stop, put on a large bandage 
and take the child to the 
nearest hospital as it may 
need stitches, and an anti- 
tetanus injection can ከይ 
given if necessary. 

For bad grazes or minor 
burns of any kind I use a 
gauze impregnated with 
Vaseline (ask for tulle gras 


at the chemist). You lift out 
one or two layers and lay 
it on the clean wound 
before applying a dressing. 

Headaches are surprising- 
ly common on holiday but 
respond well to paracetamol 
(the recommended chil- 
dren’s dosage is on the bot- 
tle). For the odd ‘traveller’s 
tummy’, whatever form it 
may take, ask your chemist 
for a 4oz bottle of Mist. 
Kaolin Sed. He will tell you 
the dosage. 

I complete my first-aid 
box with a few ordinary 
bandages,  gauze, cotton 
wool, scissors, tweezers (for 
splinters and stings), moist 
refresher pads, moisturising 
or cold cream, a cologne 
stick, sticky plaster for blis- 
ters, and paper tissues. The 
box should have a lock or 
be out of reach of young 
children, And don't forget 
that both children and 
adults should keep up to 
date with immunisations— 
particularly if you’re going 
far afield. 

DR SHEILA TYRRELL 


| Sof down. 
Theres nosofter 
place tO Sit. 


Sofdown disposable nappies are as soft 
as your baby's bottom. 

Yet they're absorbent and strong enough 
to keep him warm, dry and comfortable. 

And Sofdown Tie Pants are so simple 
and safe to use. With no pins, no poppers 
and no elastic to cut in or chafe. 

So keep your baby happy. And give your: 
self more time to be a mother. 

Sit him down in Sofdown. 


sof'down 


Lewis Woolf Griptight Ltd., 144 Oakfield Road, 


Selly Oak, Birmingham.B29 7EE 
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Louisiana (far | i ۳ o 
Backless top knitted in 
Wendy's Invitation 
34-38in bust. Srhallost — 
size costs about £1:50. - 


Carolina (inset): Knitted . 
vest in Twilley's Lyscordet. 
One size only, 34-36in 
bust. Cost: about 708. 
ewellery by Corocraft 
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 MAKEIT: YOURSELF FASHION 


KNITTING 


gre 


KEEP 


STITCH 


Dressmaking, or sewing 
things for the home, are 
satisfying and economical 


pastimes. Every dressmaker 


knows how important 

it is to choose the right 
sewing aids for the job 
in hand—but the basic 
requirement, of course, is 
a machine that is suited 
to your particular needs 


The right sewing machine for you 
is one that answers your sewing needs 
at a price you can afford. Whén you 


are choosing a new machine, there | 


are some important facts to take 
into account. First ask yourself these 
questions: 

1 How much sewing do I expect to do? 
2 For what purposes do I need a sew- 
ing machine? 

3 Do I need a portable that can be 
stored easily, or have I space to keep 
one ready at hand? 

4 How much money can I afford to 
spend? 

Once these questions are answered, 
it will be easier to decide exactly what 
type of machine to look for. Basically 
there are three types: 


The straight stitch machine which 
sews straight forward and back. This 
type is in the lowest price bracket. One 
we specially recommend is by Winfield, 
model PWI3I, price. £19-99, This 
is a standard weight straight stitch 
| machine, but incorporates many fea- 
tures usually found on sewing machines 
of a much higher price. 


Swing needle machines do zigzag 
stitching as well as straight stitching. 
Zigzag stitching is useful for finishing 
raw edges of seams and buttonholes, 
darning and some decorative stitching. 
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These machines are medium priced. 

A good, general purpose zigzag 
machine is the Jones sewing machine 
No 451 (see picture 2); this costs 
£64-95. It has a very reliable motor 
and will last a lifetime. 

For a lightweight machine that can 
easily be stored on a cupboard shelf, 
choose the Frister and Rossman Cub 3. 
This attractively-designed machine 
weighs only 15lb and costs £62.38. 

The Singer Starlet is an ideal port- 
able machine with a carrying case that 
is an integral part of the machine (see 
picture 3). The machine with cover 
weighs about 191b, and costs ۰ 


Swing needle automatic machines do 
straight stitching, zigzag, and also many 
decorative embroidery stitches. These 


are achieved by inserting special discs 
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into the machine, or by engaging set- 
tings that are built into the mechanism. 
These are the most expensive machines 
on the market. 

Lydia 544, by Necchi, is a fully 
automatic portable machine with multi- 
speed control, automatic buttonholer, 
blind hemmer and elastic overlock 
stitch for stretch and jersey fabrics. 
Price £95.62, 

The Elna Supermatic, 4150.88, 
comes either with a free arm (this 
simplifies stitching around cuffs and 
armholes) or as a flat bed machine. 
This smooth-running machine has a 
special overlock stitch for stretch fab- 
rics, and elastic triple stitch for holding 
the strongest seam. It also has a super- 
stretch stitch which overcasts at the 
same time, a no-turn buttonholer, and 
numerous ornamental stitches. 


OTHER WOMEN'S LIVES 


usiness is Blooming 


down on this particular Suffolk farm, as 


When Jane Seppings first 
started drying flowers, it 
was more of a hobby than 
anything else. She had a 
corner of the back garden 
for growing, and her only 
helper was her three-year- 
old son, Tom. 

‘But now,’ as Jane herself 
rather aptly puts it ‘the 
business has bloomed and 
flourished.’ The flowers now 
grow by the acre and are 
sold all over the country. 

The odd thing is that as a 
child Jane hated dried and 
everlasting flowers. They 
always looked so scruffy 
and dusty, she thought, 
all stuffed higgledy-piggledy 
into an old jam jar, colours 
clashing and bits broken off. 

In a way it’s just because 
she felt like this that the 
flowers have now become 
such a part of her life. For 
she hit upon the original 
idea of packing them in gift 
boxes, so that not only were 
their fragile petals and 
stalks protected but the col- 
ours could be chosen care- 
fully to complement and 
merge. All the recipient had 
to do was lift the flowers 


Christine Orton discovered 


and grasses out and she had 
enough material to make 
an arrangement. 

In summer Jane’s flowers 
form a brilliant backcloth 
of colour to her farmhouse 
home—one of those pretty 
red-brick country houses 
where roses really do grow 
round the door. 

Inside there are flower 
arrangements in all direc- 
tions, bold and striking in 
the dining room, nestling in 
bowls in the sitting room’s 
inglenook fireplace. The 
glowing colours fit perfectly 
in the attractive rooms with 
their white-washed walls, 
low-beamed ceilings and 
fatly comfortable armchairs. 

Tall, slim and pretty, with 
bright brown eyes and a big 
smile, Jane brims over with 
humour, enthusiasm and 
drive. 

Before her marriage she 
taught housecraft in a vari- 
ety of schools. Then, eight 
years ago, she married her 
husband Peter and settled 
down to the life of a farm- 
ers wife near Beccles, a 
small town in Suffolk. 
Within a few years she had 


two sons, Tom who is now 
seven, and Richard, six. 

‘It was when Richard 
was still quite a baby that a 
friend persuaded me to go 
to flower-arranging classes,’ 
remembers Jane. ‘I wasn’t 
really very keen, but there 
was a créche attached so 
I thought I might as well.’ 

‘Since it was autumn, 
part of the course covered 
dried flowers and I went 
round the garden picking 
practically everything I 
could see.’ 

The first winter she sold 
some of these dried flowers 
and grasses, mainly to 
friends and relations. But 
as she continued to peel the 
potatoes and change the 
nappies she found herself 
thinking more and more of 
growing the flowers on a 
commercial scale. 

1 was quite happy to be 
at home with the children 
but I felt I would like to do 
something else as well, so 
long as it fitted in with their 
lives. I wasn’t a very active 
farmers wife, as there 
weren't any cows to milk 
and I couldn’t drive a trac- 
tor. But since we did have 
the land and various other 
advantages of a farm like 
some large sheds suitable 
for drying the flowers in, 
growing them seemed the 
perfect answer, 

I knew it would have 
been pointless to consider 
the idea unless I could carry 
the job right through, from 
growing and drying to pack- 
ing and marketing. 

‘Most people thought I 
was quite mad. They prob- 
ably felt the whole scheme 
was a dead duck from the 
word go. Peter was very 
good about it all. I don’t 
believe he had a great deal 
of faith in the idea either, 
but he wouldn’t condemn it 
before it had been tried. 

‘He might have had some 
second thoughts that first 
spring, though. The house 
was absolute chaos. All the 
flower seedlings had to be 
grown under glass, and since 
we didn't have a green- 
house every cupboard-top 
and window-sill was covered 


in seed boxes. We practi- 
cally had gourds climbing 
up the curtains! I think Peter 
decided to build a green- 
house in self-defence.’ 

The next stage, and a 
hard one, was planting out 
the seedlings. Jane had now 
graduated to a field, and 
while Tom marched ahead 
making the holes, she and 
two neighbouring school 
children followed behind 
popping in the plants. 

‘We must have looked 
very funny. But it was 
lovely to have him there 
taking such an interest. In 
fact I would never have 
managed if everyone hadn't 
ralied round the way they 
did, particularly later on. 
Friends would have the 
children for the odd hour 
when necessary and all my 
relatives were marvellous. 

"Ihe work was practical- 
ly non-stop. For the first 
few weeks after planting, 
the seedlings had to be 
watered every day without 
fail—there was a six-week 
drought. If I didn't get it 
done in the evening, then 
I had to be up at four next 
morning to do the job be- 
fore the sun was up. Since 
then I have learned that one 
good watering is sufficient. 

"Ihe rows all had to be 
hand-hoed to keep the 
weeds down. Peter called it 
peasant farming, but it was 
the only way.’ 

The picking continued 
throughout the summer and 
autumn and Jane was fol- 
lowed through the field like 
the Pied Piper by her own 
and other children, who 
came along to lend a hand 
during their school holidays. 
Flowers have to be picked 
at exactly the right time, 
then bunched and hung to 
dry in the sheds so that the 
brilliant colours are pre- 
served. Jane sees no point 
in dyeing the flowers as 
their own natural colours 
are so beautiful. 

But a serious complica- 
tion was to come: the spe- 
cial heater for drying the 
flowers had not arrived and 
because of the delay, one 
whole crop was ruined by 


please turn to page 70D 
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Yesterday a housewife, today a‘cordon bleu'cook? 


The very first time you use Roastabags or Roastawrap your roast meat 
and poultry will be tastier, more succulent. 

This new ‘see-through’ way of cooking was developed by the makers. 
of Roastabags and Roastawrap from a very special ICI material -heat 
resistant, see-through, and approved for oven cooking. It will give you 
perfect roasts every time, keep your oven really clean, reduce cooking 
times and lessen meat shrinkage. 


Of course, you can roast your meat in the usual way with Roastabags 
or Roastawrap, but why not try some of these simple suggestions which 


are especially suited to see-through cooking.* 


1. Chicken a la Roastabag. 


No more basting. The meat bastes itself and all the juices and 


No more pale chickens. Roastabags are specially developed to let flavour are sealed in. And joints cooked the see-through way shrink 
the meat turn a rich golden brown through the foil. To add extra far less. You can also cook vegetables in with the meat. Par-boil 
flavour to your next chicken rub with oil and sprinkle lightly with potatocs, parsnips etc., brush with oil, season and place in the wrap. 


dry parsley and thyme stuffing mix, then roast as usual. 


The vegetables will go golden brown and have a delicious flavour. 
Save the meat juices to make tasty gravy. 


3, Pork à la Roastabag. 


No morc dry joints. Even pork which has to be well done stays You will find even large awkward joints like shoulder of lamb easy 
juicier, more succulent. And you can watch the crackling go crisp and to cover with Roastawrap.To bring out the full favour of lamb 
. brown through the Roastabag.Try covering the joint with thin spread one dessertspoonful of mint jelly on the joint and roast as usual. 


slices of apple brushed with oil and cook in the usual way. It's delicious. 
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5, Kippers à la Roastabag 
Sec-through cooking isn't just for joints and poultry. 
Baking fish in a Roastabag keeps all the flavour (and the 


cooking smells) in the bag. Just put a knob of butter on each 
fillet and cook for about 30 minutes at 3 50°F, gas mark 4. 


4. Lamb à la Roastawrap. 


Developed by the makers of BACOFOIL froma special ICI material. € ! C 1 plastic Him 


* When cooking with Roastabags and Roastawrap please follow instructions on back of pack. 
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E. hibernica 
E. terminalis 


loy Inlowaurdl Green 


Heathers are of great garden value, for 
most varieties combine a long 
season of flower with beauty of foliage 


Heathers are ideal for the small garden. 
Most of them will, in a few years, form 
a mat of low growth two feet or more 
across which at flowering time is 
covered in bloom for weeks on end. 
With carefully-chosen varieties you can 
even enjoy this cheery display in the 
depth of winter. Some have bright- 
coloured leaves and all are excellent 
to use for flower arrangements. Not 
least of their attractions is the fact that 
they are pest and disease free and 
will live for years with a minimum of 
attention. 

To be sure of success, plant in a 
sunny position—not in a place that is 
baking hot in summer, such as close 
to a south-facing wall, but in an open 
site that gets sun for much of the day. 
A sticky clay soil can be improved by 
digging in several buckets of moist 
peat and sand over the area to be 
planted—but do this about six weeks 
to a month before planting. Never 
plant under overhanging trees. 

Plant at any time between late Sep- 
tember and early April, provided the 
soil is not rain-soaked and pasty. 
Heathers are sometimes available in 
general stores and plant shops, but if 
you wish to obtain particular varieties 
it is better to order them from a spe- 
cialist nursery. This should be done 
at least a month before you plan to 
set the plants out. 

Some heathers are lime-haters, so it 
is advisable to choose from among 
those known to be free of this draw- 
back. These include a number of the 
most colourful. 

For winter, varieties of Erica 
carnea are excellent. December Red 
is an outstanding early one, though its 
colour is more truly a purplish pink. 
Springwood Pink and Springwood 
White are reliable older varieties, 
blooming between January and March: 


all these varieties have green leaves. 

Vivellii, claimed to have the deepest 
red winter blooms, has dark bronze 
leaves, while E. carnea aurea is a 
naturally golden plant, tipped with 
pink bloom from February to April. 
All these grow from six to 12 inches 
high. Winter-flowering heathers that 
grow to two feet include the E. dar- 
leyensis varieties, Arthur Johnson (De- 
cember to April), whose long bloom 
sprays are magenta; the golden-leaved 
J. H. Brummage, flowering pink; and 
the three feet high W. T. Rackliff, a 
white January to March variety. 

To continue the flowering succes- 
sion, there is the two-feet-high E. 
hibernica Brightness (March to May) 
or Superba (April to May), both rosy 
pink. For June to September there is 
the tree heath E. terminalis, sometimes 


called E. stricta, which grows from - 


three to five feet high and has pendant, 
bell-shaped pink flowers. 

Peat is an important ingredient in 
heather soils. On taking out the soil 
for each plant, make a hole about one 
foot square and the same depth and 
mix with the excavated soil three 
double handfuls of moist peat. Fill 
some of this back into the hole and 
firm it with the clenched fist or foot. 
Hold the plant in place while you 
spread the roots and mix in among 
them more of the soil. Firm in two 
or three times at intervals, gently round 
the roots. Finish off with the bottom 
sprigs of growth at ground level and 
then give a one foot square dressing 
of moist peat, two to three inches 
deep, over the soil surface. 

Water your new heathers plentifully 
and frequently in the first summer and 
snip off the flowered tips after they 
finish. Then they will continue to give 
you lasting pleasure, as the plants 
gradually enlarge. mu 


. Constipated? 
Wake up your 
system with new 
orange flavoured 


New orange-flavoured Ex-Lax Instant 
Mix offers a safe, sure aid to regularity — in 
the form of a refreshing drink. 

New, medically-approved Instant Mix 
works gently and effectively to wake up 
your system - to help you feel at your best. 

New Instant Mix is now available at 

from your chemist. But please do not 
hesitate to write for a free sample (sent 
under plain cover) to: DEPT. LV8 


22777 Ex-Lax Ltd., Argyll Avenue, 
Slough SL1 4HD, Bucks. 


Big extra money with Studio Cards 
25; dear profit in your spare time! 
e BEST SELLING CHRISTMAS CARDS. EVERYONE BUYS! 


e JUCT CHOW THE BEAUTIFUL PRECENTATION 
CATALOGUE. SUPER DESIGNS, ATTRACTIVE PRICES. 


e FRIENDS RELATIONS, AND WORKMATES WILL 
WELCOME YOUR STUDIO CARDS SERVICE- SAVING 
THEM TIME, TROUBLE AND MONEY! 


` e NO CASH OUTLAY FOR YOU. NO SNAGS. 


e SPARE TIME AGENTS VOTE STUDIO CARDS A GREAT 
CUCCECC - YEAR AFTER YEAR! 


e EXTRA SUPER- SELLING ITEMS BOOST YOUR 
PROFITS EVEN HIGHER. 


CEND NOW FOR FULL DETAILS OF CHRISTMAS CARDS 
` PLUS STATIONERY, GIFT ITEMS AND FANCY GOODS 


£ [5 8 HE NN M BM M 
Please send free catalogue and details to: 


mM ————— cd É 
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ኳ Studio Cards Ltd. Birley Bank, Preston PRI AME J 
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Britain isbeautiful.... 


much of it is free too, and yours for the- seeking. Turn the 
CAN page for further details Wc 
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an Abergavenny Canal at Llanfoist, near Abergavenny, South Wales (Hugh McKnight) 
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Away from the traffic—bluebells in Kew Gardens, London በር Cove, near The Lizard Bical 


The romantic thirteenth-century cast 


ors 


Eilean Donan, in tranquil Loch Alsh, Ross and Cromarty, 
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Jewellery making, Scilly Isles 
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Water Terrace Garden, Blenheim Palace, Ox 


Ely Cathedral, Cambs, has both Norman and Gothic styles 
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Britain is beautiful... 


and one of its special charms is its glorious variety, only 
hinted at in the pictures on the previous pages. 
Mountains, moors and valleys; historic cities and castles; 
quiet countryside; rivers, lakes and the sea—we have 
them all. Below we list some of the organisations and 
publications that can help you find the beauty of Britain 


Nature Trails 

Nature Trails are signposted walks 
specially devised to introduce the visi- 
tor to animals, plants, trees and other 
points of interest along the route. The 
booklet Nature Trails in Britain lists 
345 such walks in different parts of 
the country, giving their length and 
details of particular interest in the 
locality. Available from the British 
Tourist Authority, 64 St James’s St, 
London SW1A 1NF, at 15p including 
postage. : 


National Parks 

There are ten National Parks in Eng- 
land and Wales, including ones in 
the Lake District, Snowdonia, the 
Peak District, on Dartmoor and the 
North Yorkshire Moors. All of them 
are stretches of varied countryside 
subject to specially high standards of 
planning control. The Countryside 
Commission publishes a guide to each 
in which the scenery, wildlife, anti- 
quities and social history of the area 
is explained. Available from Govern- 
ment Bookshops or by post from 
HMSO, POB 569, London SE1 9NH. 
Prices range from 37 328 upwards, so 
send an inquiry first to ask the price 
of the one you want. 


The National Trust 

The National Trust is a charity. De- 
pendent on your support, it ‘owns’ in 
your name more than 200 buildings of 
architectural or historic importance. It 
also owns much of our most beautiful 
countryside—one acre in every 100 
—as well as farms, nature reserves, 
gardens, islands, canals. The list seems 
endless, and so no doubt does the 
expense of their upkeep. From. Ist 
November 1973, annual membership 
(which gives free admission to all Trust 
properties) will be £3, with special 
rates for families, groups and under- 
2l's. The Trust also publishes a series 
of ten nature books for children of 
five upwards (20p each), and postcards 
to colour. For further details, write 


ይይ 


to The National Trust, 42 Queen 
Anne’s Gate, London SWI, 


Things to Read 

The British Tourist Authority pub- 
lishes In Britain, one of the loveliest 
and most informative magazines about 
the British Isles. Full of mouth-water- 
ing pictures, it also carries a monthly 
calendar of coming events. Twelve 
issues cost £2-50 post paid—details 
from The BTA, 64 St James’s Street, 
London SWI1A INF. 

Three beautifully-produced books to 
beg, borrow or steal, or even to ask 
for as presents are: The AA Illustrat- 
ed Guide to Britain, published by Col- 
lins and Drive Publications at £5-80; 
Know Britain by Francis K. Mason 
and Martin Windrow, published by 
George Philip (London), price £2; 
and Folklore, Myths and Legends of 
Britain, published by The Reader's 
Digest Association at £6۰50. 


Country Crafts 

CoSIRA's Guide to Country Work- 
shops in Britain lists over 1,000 country 
craft workshops which welcome visi- 
tors. Divided into counties, the guide 
gives details of what is to be found 
where, including craftsmen who will 
design and make to your own require- 
ments. Price 10p (plus 4p sae) from 
CoSIRA, (Council for Small Indus- 
tries in Rural Areas) POB 717, 
35 Camp Road, London SW19 4UP. 


Gardens to Visit 

Gardens of England and Wales lists 
over 1,300 gardens open to the public. 
Available from W.H. Smith and other 
leading booksellers, price 20p, or from 
the National Gardens Scheme, 57 
Lower Belgrave Street, London SWIW 
OLR, price 28p including postage. 
Gardens To Visit, published by the 
Gardeners’ Sunday Organisation, also 
lists many gardens open to view and 
includes such pleasant notes as 'prams 


and dogs on leads welcomed’. Avail- 


able from W.H. Smith at 10p, or at 


13p including postage from Gardeners' 
Sunday, White Witches, Claygate 
Road, Dorking, Surrey. 

Historic Houses, Castles and Gardens 
in Great Britain and Ireland, published 
by ABC Travel Guides. Invaluable for 
the dedicated stately home visitor, this 
costs 30p from booksellers, or 42p, 
inc postage, direct from the publishers 
at Oldhill, London Road, Dunstable, 
LU6 3EB. Its companion Museums 
and Galleries in Great Britain (price 
30p, 40p by post) has a useful index 
of subjects you can expect to find, from 
anthropology to zoology. 

The Department of the Environ- 
ment issues season tickets for admis- 
sion to all monuments in its care. 
Details from Historic Monuments 
Centre, 36 Parliament Street, Lon- 
don SWI. 


Forests and Waterways 

The Forestry Commission issues leaf- 
lets about forests in its charge— apply 
to 25 Savile Row, London W1X 2AY 
—most appropriate to this Plant A 
Ares year. 

A new development is The Country- 
side Club which for a family member- 
ship of £10-50 annually issues guide 
books, newsletters and a key to the 
gates of over 50 privately-owned wood- 
lands managed for timber production. 
Talks on forestry, botany and rural 
industries are being arranged and there 
are discounts on rural craft items and 
wooden furniture. Details from The 
Countryside Club, 109 Upper Wood- 
cote Road, Caversham Heights, Read- 
ing, Berks. 

The Inland Waterways Board arrange 
holiday cruises in their genuine nar- 
row boats converted into miniature 
floating hotels. Decorated with the tra- 
ditional roses and castles of the canal 
folk, the boats operate in the tradi- 
tional pairs and cruise through some 
of the most serene country in the 
world. Details from Inland Waterways 
Holiday Cruises, Preston Book, Run- 
corn, Cheshire. MADGE HARMAN 
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Saturday Sweet. A simple, super way to 
perk up a Saturday supper. Halve some 
bananas, fill with whipped cream, decorate 
with orange segments and grated chocolate. 
Luxury Coffee-Time. Next time you invite 
friends round for coffee, serve cream-filled 
brandy snaps. Theyre a delicious way 

to enhance your reputation as a hostess. 
Sunday Special. For a change, abandon 
the traditional Sunday roast, and serve 
creamed kidneys instead. You simply fry 
kidneys, tossed in seasoned flour, with sliced 
peppers and mushrooms. Cover lavishly 
with Real Dairy Cream. 


Saturday says ‘Make it creamy 
with Real Dairy Cream’. 


Living Magazine—with Supersoft and 
Philips Electrical—brings you 


Many more wonderful prizes too 


FIRST PRIZE: Winner's choice of a luxu- 
rious fur coat, to the value of £450, from 
the London furrier Maxwell Croft. 


SECOND PRIZE: Winners choice of a 
Mark Stevens autumn wardrobe, value £100. 


> THIRD PRIZE: 12 winners will each get a 
" Philips Beauty Set with Ladyshave, mass- 


ሠ For those 


agers, manicure and other attachments. 


; who expect the best RUNNER-UP PRIZES: 20 runners-up will 
There’s a special thrill in opening Kays catalogue. is each receive a years supply of Supersoft 
Every item, shown in those 1000 true-colour glossy ۱ fragrant conditioner shampoo and Super- 


pages, can be ordered from your home on easy 
terms, with 14 days free approval, and a money- 
back guarantee. 


soft gentle-holding hairspray. 


Kays offer you the latest fashions, and the widest- WHAT YOU HAVE TO DO: Listed on the 
ever choice of “Famous name" goods — all things ; | 
which you, your family and friends MP want. entry Coupon are four accessories together 
There's nothing to stop you having a family agency, ! | ; i 
oA pid E e oe with four occasions on which to wear the 
Kays guarantee marvellous quality and value, and fur coat. All you have to do IS decide which 
an unbeatable personal DELIVERY service. But then accessory is most suitable to wear on 
you'd expect that from a firm who've been the most | ; ፡ 1 ^ 
reliable name in home shopping for over a century. ii which occasion. For Instance, if you think 
hk p the matching fur hat is the most suitable 
Send for Kays Catalogue today! accessory to wear with the coat for the 


ጠን ምርም MERON. evening at the theatre, then enter 1 in the 
Ae i ን ONTAN b space beside matching fur hat. Now com- 
| | plete this sentence: 'The feature | have 
ndi ቸው. most enjoyed in this issue of LIVING is 
ENS ፡፡፡................ ee... PAN e KL pecao o en 
a (give your reason in not more than 15 
al words). Fill in your name and address in 
| block capitals, and post your entry to LIVING 
POST NOW TO Fur Coat Competition, Hendon Road, Sun- 
LI UI. WORCESTER WR: n derland, SR9 9XZ. Closing date: first post 
ም F E. 4 Monday, 3rd September, 1973. 


(I am over 18) 


Address 


U.K. only 
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RULES 

1. This competition is open, free, to every reader of LIVING magazine, 
who is aged 18 years or over, resident in Great Britain or Northern 
Ireland, except employees (and their families) of the proprietors of 
LIVING magazine, their advertising agents, their printers, and anyone 
directly concerned with the contest. 

2. One attempt only may be made on each entry form cut from LIVING 
magazine. Additional attempts may be entered and enclosed in the 
same envelope, providing each is also made on a proper entry form 
from LIVING. 

3. All the entries received will be examined. First prize, winner's 
choice of fur coat to the value of £450, will be awarded to the 
competitor who, in the opinion of a panel of expert judges headed 
by the Editor of LIVING, links each accessory with the most suitable 
occasion, or makes the nearest attempt, The second, third and 
runner-up prizes will be awarded to the next best attempts in order 
of merit, 

4. In the event of a tie or ties for any of the prizes, the judges will 
give preference to entries bearing, in their opinion, the most valid 
and convincing completions of the unfinished sentence on the entry 
form. No competitor may win more than one prize. 

5. It is a condition of entry that the decision of the judges, headed 
by the Editor, is accepted as final and legally binding in all matters 
arising from this competition and no correspondence is allowed. 

6. Entries must be in ink or ball-point pen. Any entries that are 
altered or are illegible will be disqualified as will any which arrive 
after first post on closing date. Monday, September 3rd, 1973. 
Responsibility cannot be accepted for entries lost, delayed or 
damaged in the post or otherwise. Proof of posting cannot be accepted 
as proof of delivery. 

7. No claims are necessary. All winners will be notified of success 
immediately, and the results will be published in the January, 1974, 
issue of LIVING. A full list will be available on application to 
LIVING, Elm House, Elm Street, London WC1X OBP (enclose sae). 
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SECOND PRIZ 


RUNNERS-UP 
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Send to: LIVING Fur Coat Competition, Hendon 
Road, Sunderland, SR9 9XZ. 
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Matching fur hat | | 1 Evening at theatre 


2 Winter wedding 


Gold shoes [ | 3 Day in the country 


Headscarf N 


| Roomy shoulder bag | | 
| 4 Shopping expedition 
| 


Now complete this sentence: ‘The feature | have 
most enjoyed in this issue of LIVING is 


| 
| 
| 
| 
because | 
| 
| 
| 
| 
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You can almost hear bumble bees burring, 
smell the peaceful summer flowers - when 
you taste Wall’s Cornish Dairy Ice Cream. 

Thick, rich, honey-coloured. Full of 
dairy goodness. No other Cornish 1s quite 
like Wall’s Cornish. 


It’s a breath of country air. 


Stainless steel trays, still stream-lined and durable but now 
gaily patterned in white/black, blue/black or orange/black. 
An 11in scatter dish, £2۰95; 13in cocktail tray, £4-20; 
18in serving tray, £5۰95. The Colorblaze range by Viners. 
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New Bissell carpet sweeper is designed to get right into 
the corners with its two protruding brushes. Quick and 
easy to use, it also has two conventional brushes hidden 
underneath. The Rotomaster, in red only, costs ۰ 


ANGELA SYMES 


Sturdy plastic dustbin with a clip-on lid, 
in two sizes, 21/ cu ft, £2۰60; and 3% cu 
ft, £3. One-year guarantee. By ۰ 


If you're thinking of buying a new Ideal for teenage or adult 


dinner service this eye-catching study, this shiny plastic bookstand 
design may appeal. Called Sumatra, feels as heavy as wood. It holds 
its in white decorated with a about twenty books, from an 
Jacobean flower in dark browns, encyclopedia to thin paperbacks. 
and has matching dark brown lids. Available in black, white, red, 
The coffee pot costs £3-60; orange and dark green. Price 
dinner plate, 85p; cup and £3۰75 including carriage, direct 
saucer, £1. From the Hot Pots from Innovcom Ltd, Southbank, 
range by Royal Doulton. Davylands, Wilmslow, Cheshire. 
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This is the nicest way to get tough with 
germs — Zoflora disinfectant —a concentrated 
liquid in ten delightful flower varieties. 
Gentle enough for washing and rinsing 
handkerchiefs and nappies yet has the 
power to kill germs in drains and the toilet; 
sprayed into the atmosphere it kills 
airborne bacteria and smells. Also in a 
long-life aerosol in three floral varieties. 


Zoflora says safety and says it with flowers. 


Concentrated floral 


DISINFECTANT 


. Ten times more 

powerful than carbolic 
yet safe and 

pleasant to use 


CAR ተኙ 
ና ወቃ ۰ 


21 1፤ 
x) 28. ozs a # 


T 
makes 4 pints of disinfectant. 


THORNTON & ROSS LTD., LI BE, HUDDERSFIELD. 
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Insulated mel- 
amine tub for 
cool crisp 88|-- 
ads is equally W» SUZ ፡ | 
good for ice at VW ۳ _ 27 >» 
a party. In yel- ۲ 
low, blue, red, ቺ 
brown or white. 
Price £2-80. Danasco. 
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sh-style sheet vinyl tlooring from the 


Dunlop Vynolay range, has a linen-textured finish. Shades: 
green, blue, brown, tan. In 6ft-wide rolls, 86p a sq yd. 


ANGELA SYMES 


Stockists: write to Jane Derek at the address on page 1 


An unusual gift: 18th- 
century-style ink well in 
Mdina glass, made by 
incorporating silver at 
the molten stage. Dexam 
International, £5-20. 


No more messy meal- 
times! Lightweight easy- 
clean plastic bib has 
special pocket for spills. 
In yellow, |. turquoise, 
white and orange, 32p. 
Dainty Diner plastic bib 
by Tommee Tippee. 


How are 


youts 
by the end of the day? 


Basin/fruit bowl, 
£2.75,  jug/vase, 
£3. China Reject 
Shop, Beauchamp 
Place, London 
SW3. Mail Order 
67p extra each. 


Take on tomorrow 
with a fresh pair of feet. 


Smoked glass 
tops on this nest 
of coffee tables 
are set flush into 
the teak finish 
frames, | £33.95, 
by Horatio Myer. 


Cool Foot 
orises 
and refreshes. 


Cool Foot is an active 
deodorant and refresher 
specially for your feet. 


Spray iton in the morning 
and your feet will smell 


fresh and feel fresh 

all through the day. 
Cool Foot. For a fresh 
pair of feet all day long 


with sae. For mail order goods write to the address given 29 


BUYING ON A BUDGET 


Blossom 


Ti 

Mix the flowers of high 
summer in splendid 
arrangements that can 
add a touch of luxury to 
your rooms—but at a 
very modest cost, 


because you can find 
them in the garden now 


In both arrangements stems are 
held securely in place with well- 
soaked, crumbled Florapak 
pressed firmly into the containers. 
Put a layer of moss on top. If 
any stems do not go through 
easily, make a hole with a 
skewer first. Choose containers 
in colours to blend with your 
flowers—like our chestnut 
brown bowl with orange 
African marigolds. 


In the Pink (below) 

1 Pink dahlias 

2 Scabious Dobies giant hybrid 
3 Anaphalis 

4 Achillea millifolium 

5 Centaurea 

6 Cineraria maritima 


Start by positioning the dahlias 


and then the foliage—do not 
make the shape too regular. Next 
place the centaureas, scabious, 
and anaphalis, some with 

short stems and some with long. 


Golden Harvest (opposite) 

1 Solidaster luteus 

2 Hordeum jubatum (grasses) 
3 African marigolds 


Position the marigolds first, with 
long and short stems, making 

a shape of irregular outline. Fill 
in with solidaster and hordeum 
jubatum, again with stems of 
different lengths, as we show. 


The arrangements were designed 
for us by Hermann Funka of 
The Flower House, Wigmore 
Street, London W1. 


J ቼ 


سس« 


۲ ትድ ENTE TT T TET TD 4 


مان ای 


a 


"NN 


1 


X 
LO 


C» 


P 
وش‎ 


xî 


#۶ ۸ ۶ # 5 29 


# 


ድ 


ችምችም 


tting on 
the Style 


Furnishings can reflect a 
life style. Here we show 
the same room decorated 
in three different ways 
for individual needs 


Aas 


J——————————————— 


Informality 
Designed for the 
young starting from 
scratch, when the 
pennies really count. 
The floor cushions 
are firmly stuffed 
and comfortable—the 
back cushions can be 
used as extra seats. 
Natural wood 
shelving adds warmth 
to the blue and 
white colour scheme. 
In the picture 

Vinyl tiles, 12in 
square, £1۰86 a sq 
yd, Dunlop Diplomat. 
Paint, Sky Blue 
emulsion, Household 
Coverplus Maxicoat, 
69p a litre, 
Woolworth. 

Floor cushions, 
Jumbo in blue Caid 
cotton print, 
X001212, £18۰25 for 
a seat and back 
cushion, Habitat. 
Bookshelves, Lundia, 
69in high, 36in wide, 
10in deep, X062800, 
£13۰50, Habitat. 
Coffee table, Prima 
whitewood, XO30607, 
£6۰75, Habitat. 
Dining chairs, Plia, 
blue, £12 each, by 
Interspace. 
Tablecloth fabric, 
Tomer, No 0185, 
colour 52, 48in wide, 
ኗ2-20 a yd, Sundour. 
Blind fabric, Caid, 
blue, 52in wide, 
£1-40 a yd, Habitat. 
Mirrors, Cubist D, 
blue, £6 each, Carter 
Design Group Ltd. 
Indian toy horses: 
large £2-50; small 
£1-50, Stock. 
Hexagonal vase, 
white, £1۰50. Silver- 
coloured ashtreys, 
92p each, Habitat. 
Teapot £2۰46; cups 
37p each. Peony 
bowls: large £2۰30; 
small 50p. Chinese 
bowls, 37p. 
Chopsticks, 10p a 
pair. All from Stock. 
Lampshade, £2-20. 
Dragon kites, £1 
each. Goods and 
Chattels. 


please turn to next page D> 
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continued from page 33 


Sophistication 

A liking for traditional 
furniture doesn't 
mean you have to be 
conventional. Our 
sofa and chair are 
years apart in style, 
yet they make perfect 
partners. The cane 
linen basket looks 
quite at home used 
as a coffee table, 
while paraffin lamps 
live on good terms 
with the lampshade 
decorated with fruit 
labels (see inset). 

In the picture 
Carpet, Bell Spun 
Wilton, 718 Shingle, 
Brintons, £5 a sq yd. 
Three-seater sofa 
with fitted cover, 
£98-70, lohn-Alan. 
Curtain and sofa 
fabric, Sunflower 
ZH243, 48-50in wide, 
£2 a yd, Sanderson. 
Dining table, Artem- 
ide, plastic, £56-20. 
Dining chairs, Selene 
£11-40 each. 

All by Rymans. 
Easy chair, X001206, 
£36, Habitat. 
Bookshelves, metal, 
Staxx, XO11802, 
£30-40, Habitat. 
Cane linen basket, 
£15, J. Burdekin. 
Cane trolleys, about 
£15 each, 

Fiton Products Ltd. 
Record player and 
speakers, 6455, 
£39-20, Ultra. 
Television, 10T 150, 
£66-82, Sanyo. 
Pendant lampshade, 
Droplight L56121, 
white, ኗ1 - 16, Habitat. 
Labels, Sticky Seals, 
11p a card of six, 
Gallery Five. 

Cross, Eye of God, 
wool, £2, Stock. 

lrish whisky glasses, 
F103; £2:15 በ pair. 
Dartington. 

Paraffin lamps, £2۰46 
each, Casket, £5۰25. 
Mirrors, £2۰46 each. 
Nesting dolls, 

£2۰10 for four. Stock. 
Carafe, £1-59, 
Goods and Chattels. 


please turn to next page > 
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continued from page 35 


Modern Living 


A room for today, 
with lightweight 
furniture that can 
be moved round 
easily for those who 
like a change 
tomorrow. The 
canvas dining chairs 
fold flat for 

storage or for 
carrying outside. 

In the picture 
Carpet, Simbala in 
Princess quality, 
£5-30 a sq yd, by 
Gilt Edge. 

Paint, Champagne 
emulsion, £1۰42 for 
1 litre, John Oliver. 
Settee £39.50; 
chairs £19-75; 
occasional table 
£5۰50. Inter Line 
2000 range. 

Dining table £16-50; 
dining chairs £9۰75 
each. Captain range. 
Al! by Baveystock. 
Blind, Pinoleum, 3ft 
wide by 4ft drop, 
£9. Warehouse. 
(Made to order.) 
Curtain fabric, Moor- 
style, dark brown 
stripe, 8708, 48in 
wide, Dralon, price 
£2:40 a yd. 

Coffee jug and cups: 
jug £4-40, cup and 
saucer £1. 

Square dish, Moira 
Pottery, 41p. 
Basket from a 
selection. 

Pendant shade, 
L19101, ۰ 

All from Habitat. 
Henry VIII costume 
prints, 40p each, 
BBC Enterprises. 
Picture frame kits, 
sides sold in pairs, 
from 78p to ۶۱۰98 a 
pair, Daler. 

Vase, Moira Pottery, 
43p, Habitat. 


Stockists: write to 
Jane Derek, address 
on page 1, with sae. 
Please allow up to 
one month for reply. 
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Make our adaptable shelving system and 
solve your storage problems. Uprights 
and shelves just slot together, and you can 
vary the size to suit your needs. Use it 
as a bookcase in an alcove, or hang it on ee 
the wall to display pretty pieces of china; = 
add a feminine touch to a bathroom with 
plants and jars of coloured bath salts on 
the shelves. Stain the wood or paint it to 
match your walls, using the same emulsion 
paint and sealing with clear polyurethane 
for extra protection. Instructions are in 
Practical Living, see centre of magazine. 


Walls, 55-8U Sea Blue emulsion, Sanderson Spectrum, 
price about £1۰10 a litre. 
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Recipe's main ingredients 
keyed on back. 


Chow Mein with clispy noodles, velly nice plefer to egg and chips. Honoured and beautiful 


change from usual. mother make son, daughter and husband 
Number One son like. Number One velly happy when she give Vesta Chow Mein. 
daughter like too. Honolable head of household Ha so? 


Have a change, for a change. Vesta. 


Blend 37: victim of a 
conspiracy of silence. 


Blend 37 is made with rich, dark Sao Paulo! 
coffee beans. 

It’s every bit as strong and delicious as the 
coffee they give you in those smart places on 
the Continent. 

And this fact leads many a hostess into 
temptation. ۱ 

It usually happens like this. 

Here you are at the end of a perfect dinner. 

The coffee arrives in an impressive 
Georgian silver pot. 

Your hostess pours it into a delicate 
little cup and hands it to you. 

You sip. You smile, and you say, 
“Marvellous coffee. I suppose you brought 
it back with you from Paris?” 

Are you with us? 

There’s precious little incentive for her 

. to point out that it’s Blend 37 ‘Continental’ 
- instant coffee, is there? 

We reckon there are thousands of people 
who have enjoyed Blend 37 at one time or 
another but never buy it because they don't 

: «now its name. 
_____U this advertisement reaches just a few of 
_ them we will be more than grateful. 


Blend 37 ‘Continental’: 


cananinstant coffee be too 
good for its own good? 


A few things the kids can get up to 


this weekend. 


When your children are home with nothing to do, 
you never know what they'll get up to next. Maybe 
this weekend, you will. 

Kellogg’s have thought of lots of things children can 
do and make. Things that will keep their minds busy, 
and put yours at rest. 

We have also thought of something that your 
children will love to wake up to every morning. 
Kellogg's Rice Krispies. That “snap, crackle, pop" 
always makes children happy. | makes you happy too. 
Because you know it's the part of their breakfast they 
love most of all. Their proper-balanced breakfast of 
fruit juice, toast and butter, milk, and,of course, 

Rice Krispies. 

But there's more to Rice Krispies than just fun. 
There's Thiamine (B1), Niacin and Riboflavin (B2). 

No wonder we call Rice Krispies the growing-up 
breakfast. 
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It's easy to put your own design on a T-shirt, but 
before you do, make sure you use an old shirt, and 
make sure you ask mum first. Slip a hard board into 
your T-shirt, then stretch the front of the shirt flat on 
the board. Using oil-based felt-tipped pens (not 
water-based), start drawing your design. Why not 
write your own name? If you use the proper pens, the 
shirt should be washable. 


Rags to pictures. 
Pictures aren't just 


made with paints and 
pencils. You can make 
them with scrap 
materials too. Trace out 
your main shapes on 
scraps of material, then 
cut them out and glue 
them onto a Sed 
You can make the hair 
from pieces of wool, 
and extra decorations 
can be made with 
anything from sequins 
and paper doilies to 
broken jewellery. All of 
the finer details can be 
drawn in later with felt- 
tip pens. 


Here's something that's easy to do anda 
lot of fun. You'll need a spoon, a bowl, sugar, 
milk and some Kellogg's Rice Krispies. Pour 
the Rice Krispies into a bowl and add the 
milk and sugar. Listen, and you "|| hear them 
say "snap, crackle, pop" But the best part is 
yet to come. The eating part. 


Halloy 


Go fly a kite. 


With a little time and effort, it's easy 
to make a kite that really flies. Cut a 
piece of thin paper to the shape of 
the kite, allowing ۲2 inch extra all 


around. Fold over the edges and glue 


them down. Then take two thin 


strips of balsa wood, '⁄ inch square, 
and glue one strip down the centre of 
the kite. Place the other across the 


kite, glueing it at the two outer 


corners and where it touches the 
first strip. For the tail, tie a 3 foot 
length of twine onto the bottom of 
the kite and tie some paper bows 


Y 
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c growing-up breakfast. 


onto it. Make the streamers from 
pieces of coloured tissue. For the 
tow line, take another piece of twine 
53 inches long. Tie one end to where 
the two struts cross and the other to 
the bottom of the kite. Now attach a 
longer piece of string to this and you 
can start flying. 


Make an indoor garden. 


Ask mum for a deep dish or old washing-up 
bowl and fill the bottom with a layer of old 
broken china or broken clay pots. Now fill the 
bowl with compost bought from a florist. Do not 
use soil from the garden. Shape the surface so 
as to make one or two little hills and a valley. 


- Choose two or three ferns for trees and two or 


three smaller, inexpensive plants. 

Make the lake with a small mirror pressed into 
the valley. Cover the compost with covering 
moss and pin the moss down with bent pieces 
of florist wire. You can make the bridge from 
card and thin pieces of wood. Paint the bridge 
and gates with acrylic paint and stand in 
position. Water the garden once a day. 


LUT LS BROWN RUG 


Make these simple summer 
tops in carefree, washable 

cotton. Instructions are 

in Practical Living; 

centre pages of magazine 


ር 
3 
x 
፦ 
< 
= 
tc 
ዚህ 
፦ 
تیا‎ 
oO 


“In my job, I cant allow periods to be a problem” 


8: 


Tall, blonde Barbara Mayers 
told us that.She works in a famous 
London clinic. She's full of energy. 
Very attractive. And an extremely 
dedicated, professional nurse. 

“Every one of your patients 
depends on you, here? she reminded 
us. Not only do you have to be on 
your toes every minute of the day, you 
have to be cheerful too.’ 

So when periods come round, 
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you have to pretend they don’t really 
happen? 

“Exactly, she said. 

We then asked Barbara how she 
managed to do that. 

"One of the things about being 
a nurse is that you know all there is to 
know about personal hygiene. 

“So it was inevitable that I would 
turn to Lilia?’ 


Ma 


. ይበር 


And was she pleased with them? 

“Very pleased. And very confident. 
Lilia are much softer than anything] 
was used to. And yet, they're fantastically 
absorbent: 

Of course, you must find it useful 
that Lilia are so easily disposable,we said. 

“You can say that again.I can just 
flush them away. It doesn't interfere 
with my duties at all.” 

Likeany working girl, Barbara isn't 
in uniform 24 hoursa day. 

"I'm a dedicated concert-goer and 
love playing art critic round the 
galleries. And then, when it comesto my 
holiday, I’m picking up my skis and 
heading for the snow.’ 

And you can bet Barbara doesn’t 
let periods spoil her fun either. 


Dr. White's Towels. Britain's 
most trusted sanitary protection. 


f Lilia. Super soft. 
B Britain's most 

B popular 

f disposable towel. 


Panty Pads. New, 
unobtrusive. They fit 
in your own panties. 

No loops, pins ۰ 


Koronet. Clever 
absorbent towels 
that fit in stretch 
nylon briefs. 


Fastidia. Mini-pads 

for hygiene and 
personal freshness 

on the days between 
periods. 


۲ CADITDLLS 
iP eat | ሸም ያ 
Carefree. The comfort that you expect from 
Dr. White’s. And they’re flushable too. 


Most women trust Dr. Whites for their sanitary protection. 


“Sometimes I feel like 
` cutting it all off? 
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alter-shampoo 

sot Oditioner 

With body-buildino 
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protein 
by.) 
Elida 


. Weknow how it is. 
Now,every girl can improve | 


the condition of her hair by ከ 

using one of the two Cream Silk 
after-shampoo conditioners. f 

For difficult flyaway hair, f 

Cream Silk with natural protein | 
is particularly effective 

It soothes, smooths and beautifies | - 
each strand. Which makes each | 
strand look, and feel, very healthy. |. 
After using Cream Silk just 

once, your hair will behave just 
the way you want it to. | 


However, your problem may be 
hair that is dry or brittle, damaged 
or with split ends. In that case, 

| Cream Silk for damaged brittle hair 
is especially for you. A new type 

| containing body-building protein. 

| This Cream Silk builds in its protein 
| and enriches your hair, gently 

| restoring it to its natural condition. 
| At the same time making it very 

| manageable and very attractive. 

| If you've never used Cream Silk 

| before,try a sachet next time you 

| Wash your hair. 


` Cream Silk with protein gives you beautiful hair 
that’s healthy and manageable. 


Elida Paris : Vienna: London 


PETER KIBBLES 


1 Sewing aids tidy. 
Made from Simplicity 
pattern No 5233, 40p. 


2 Jones swing needle 
general purpose machine, 
No 451, price £64۰95. 


3 Singer Starlet portable 
machine, ኗ70-66. 


4 Beldray adjustable 
ironing board, height 
23-33in, price ጄ5-90. 
Hoover steam iron, 
model 4004, £5.89. 


5 Formella dress stand 
with adjustable automatic 
setting. Size S, 

bust 33-39in; size M, 
bust 39-45in. ኗ16-50. 


Stockists: write to 
Susan Peterson, address 
on page 1, with sae. 
Please allow up to one 
month for reply. 
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No.3 in our quality kitchen pan offers 


SLAB BASE FRYING PAN H 
For only £3.20 Recommended retail price £4.85 ; 


Our collection of high-grade aluminium over '4in thick. Good-quality aluminium 
French cooking pans comprises three in conjunction with a heavy base means 
saucepans (3-, 4- and 6-pint) featured in heat is evenly and quickly distributed, 
our June and July issues, a frying pan so food won't stick or burn. The handles 
(this month's offer), and a deep fat fryer of the saucepans and frying pan are in 
(the next and last offer in this series). welded, heat-resistant Bakelite. Each 


offer comes with a care-and-clean slip. 


THIS MONTH'S OFFER: A spacious 9'/in slab base frying 
pan at the money-saving price of £3-20. This would 

cost about ۶4۰85 in the shops, so you save a 
remarkable £1-65 on a really luxurious frying pan. The 
heavy ground base means fried food is easy to cook 
successfully. A special feature is the heat-resistant, welded 
Bakelite handle. The frying pan is suitable for use on 
electric, gas and solid fuel cookers. : = 
Note: All sizes approximate. 


All the pans have heavy ground bases 


. Turn to page 70 for your order 
.. coupon for the frying pan. | 


allow up to 28 
days for 
delivery. If 
there is any 
dissatisfaction 
or complaint 
about .the frying 
pan, just return 
it to the 
address on 
page 70 within 
28 days of 
receipt. It 
will be replaced 
or your money 
refunded. 
If you are 
interested in the 
3- and 4-pint 
saucepans 
offered in June, 
or the 6-pint 
saucepan 
offered in 
July, we will 
be glad to 
send you the 
relevant back 
issue, while 
"pan stocks 
last, Please 
send your 
request to 
the address 
on page 1 
(mark envelope 
BN in top left- 
hand corner) and 
enclose a 12p 
PO for each 
back issue. 
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For prettier skin please apply within. 
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Taste the sharp, refreshing good- balanced healihy diet: Proteins (1. 3 . —. Send your name, oddress aid a 5 stamp 
health-to-you taste of Eden Vale Natural . per fluid oz), Calcium (43 mgms sels oz) (to cover postage and packaging) don ር 
Yogurt. That's the kind of food to help put . and fresh dairy goodness. ` ` "Beauty with Eden Vale Natural Yo وه‎ ۱ 
sparkle in your eyes, and the glow o jE . Eden Vale Natural Yogurt is made to the  - Box ጊቆ ی ی‎ ር ር. ዘ ቁ 
health on your skin. Real natural food! Re eon T a 


traditional recipe. No co lourings flavourings: ` 55. 
pier ha Natural Trou tis a good ۰ Ts "A elt a Just natural live waT 


THE IMAGINATIVE COOK ENTERTAINS 


Tuna Boats 


Orange Glazed Tongue 
Tomato Salad 


Potato Mayonnaise 
Tossed Green Salad 


Summer Apricot Flan 
Fresh Fruit Salad 


Planning and Preparation 


In Advance 
Order the tongue if necessary, and 
collect it two days before it is needed. 
Rinse in cold water, place in a large 
bowl or saucepan and then cover with 
cold water, Leave overnight to soak. 


The Day Before 
Do all the necessary shopping except 
for the green salad ingredients and any 
soft fruits for the fruit salad. Cook 
the tongue as directed, fit into a 
suitable tin and press overnight. Make 
the biscuit case for the apricot flan. 


During the Morning 
Finish the shopping. Prepare the tuna 
boats and cover with see-through 
food wrap. Leave in a cool place. 
Finish the tongue but do not garnish 
with orange yet. Prepare the potato 
mayonnaise and tomato salad. Wash 
green salad ingredients and prepare a 
French dressing, but do not toss until 
just before serving. Finish the summer 
apricot flan. Make a mixed fruit salad. 


Before the Guests Arrive 
Garnish the tongue with orange slices 
and prepare orange wedges to accom- 
pany it. Lay the table, collect plates 
and dishes. Arrange food for easy 
serving; no further cooking is needed. 


Wines to Serve 
Yugoslav Riesling, about 380p; or 
Italian Tuscan white wine, about 80p. 
Serve either of these well chilled. 


Tuna Boats 


1 thick straight cucumber 


a pinch each of salt, pepper, dry 
mustard and castor sugar 


2 tablespoons oil 


1۷ tablespoons white wine vinegar 


1 (620z) can tuna fish 


1 hard-boiled egg 
parsley for garnish 


1 Cut off each end of the cucumber. 
Cut into 4 equal-sized lengths. 

2 Cut each piece in half lengthways 
and scoop out the centres so each 
piece forms a boat. 

3 Place the seasonings in a bowl, 
gradually blend in the oil and then 
beat in the vinegar. 

4 Drain the liquor from the tuna, 


flake the flesh and add to the dressing. - 


5 Chop the cucumber centres and add. 
6 Remove the egg shell and take out 
the yolk. Chop the white and add to 
the tuna mixture. 
7 Mix well and pile the filling into the 
cucumber boats. 
8 Arrange in a serving dish, sieve the 
egg yolk over the top and garnish with 
sprigs of parsley. 


Orange Glazed Tongue 


1 (41%-5lb) salted ox tongue 
1 (1-pint) packet aspic jelly 
3 oranges 

extra orange wedges 


] Rinse the tongue and place it in a 
large saucepan or bowl. 

2 Cover with cold water and leave to 
soak overnight, 

3 Drain and place in a large saucepan. 
4 Cover with fresh cold water and 
bring slowly to the boil. 

5 Cover, simmer gently for 3'4 hours. 
6 Leave to cool for % hour in the 
liquid, then drain. 

7 Lift the tongue on to a board. 

8 Using a small, sharp knife remove 
all the gristle, tubes and pieces of 
bone at the base of the tongue. 

9 Very carefully peel off all the skin, 
leaving the tongue intact. 

10 Curl the tongue round and lift it 
into a small cake tin or saucepan so 
it fits tightly. 

11 Place a saucer or small flat dish 
on the tongue and then put a heavy 
weight on it. Leave to press overnight. 
12 Make up the aspic jelly as directed 
on the packet, use only % pint water. 
13 Halve two of the oranges and 
squeeze out juice into a measuring jug. 
14 Pour on the aspic jelly and make 
up to 1 pint with cold water. 

15 Strain into a bowl, leave to cool. 
16 Turn the tongue out of the tin and 
place on a rack. 

17 As the orange aspic cools, brush 
over tongue till it is thickly glazed. 
18 Leave the rest to set firmly, then 


602 plain digestive biscuits 


chop it on a damp board. 

19 Lift the tongue on to a serving plate 
and garnish with the chopped jelly. 

20 Slice remaining orange to garnish 
the dish. Serve with orange wedges. 


Summer Apricot Flan 


Biscuit Flan 
a generous 307 butter or margarine 
Cream Filling 


34 pint milk 
11/202 cornflour 


207 castor sugar 


1 egg yolk 


Va teaspoon vanilla essence 


1 (5ቨ oz) carton double cream 
Apricot Topping 
1 (150z) can apricot halves 


1 slightly rounded teaspoon 
arrowroot 


hoz flaked almonds 


1 Place the digestive biscuits in a 
bowl or large paper bag and crush 
with a rolling pin, until quite fine. 
2 Melt butter or margarine in a pan. 
3 Stir in the biscuit crumbs so all the 
butter or margarine is absorbed and 
the crumbs are coated. 

4 Place a 9in round flan ring on a 
flat serving plate. 

5 Turn the crumb mixture into the 
ring and press against the sides and 
base with fingers to form flan case. 

6 Leave in a cool place to set. 

To make the cream filling 

7 Place all but 2 tablespoons of the 
milk in a saucepan and heat gently. 

8 In a bowl, blend the cornflour 
smoothly with the remaining milk. 

9 Stir in the sugar and egg yolk. 

10 Pour in the warmed milk, stirring 
well, then strain back into the pan. 
11 Bring to boil, stirring constantly. 
Simmer for 3 minutes, stirring often. 
12 Stir in the vanilla essence and leave 
to cool, stirring round occasionally to 
prevent a skin forming. 

13 Whip the double cream until softly 
stiff and holding its shape. 

14 If the cooled filling is slightly lumpy, 
whisk well. 

15 Fold in cream, spread in the base 
of flan. Carefully remove flan ring. 

16 Drain the apricots well, reserving 
syrup, arrange on the cream filling. 
17 Blend the apricot syrup with the 
arrowroot and pour into a saucepan. 
18 Bring to the boil, stirring all the 
time. Simmer until it has cleared. 

19 Leave to cool a little and then spoon 
over the apricots to glaze. 

20 Sprinkle with flaked almonds. 
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For a colour poster (25"x17") of this page 
send your name and address and a 5p postage stamp to: 
Birds Eye Poster Offer, The Old Pines, Epsom, Surrey. 


*When ready to drink Birds Eye Florida Orange Juice contains 10 mg, 
of vitamin C per fluid ounce. Your minimum daily intake: 30 mg. 


ጋይ 


Birds Eye's Orange Juice 
is 100% Florida oranges. 

We add nothing, just 
taking out the moisture so all 
the juice and fruit from 12 
oranges can be squeezed into 
one small can. 

You put backthe water 
weve taken out. 

And get 1% pints of orange 
juice, making it inexpensive 


enough for the whole family to 
drink every day. 
Justonesmall glass 
provides the recommended daily 
intake of vitamin C: 
So you can be sure it’s 
good for your kids. 
100% sure. 


For goodness sake, 
drink real Florida Orange Juice. 


THE IMAGINATIVE COOK 


Herbs for 


ies flavour 


Now's the time to make full 

use of fresh herbs to add 

fragrance and flavour to 
all kinds of dishes 


Lamb and Rosemary Casserole 
(see picture on previous page) 


This well-flavoured dish is good served 
with plain boiled rice. 


2lb boned shoulder of lamb (about 
2V5lb before boning) 


% pint red wine 

2 tablespoons oil 
curl of lemon peel 

curl of orange peel 

2 sprigs rosemary 

1 large (802) onion 

1 large clove garlic (optional) 
salt and pepper 

80z green pepper 

80z courgettes 

1 (1602) can tomatoes 
1% level tablespoons arrowroot 
(Serves 6-8) 


| Cut the meat into fairly large cubes 
and place them in a bowl with the 
wine, oil, lemon and orange peel and 
rosemary. 

2 Prepare and slice the onion, and 
add. Prepare and finely chop the garlic 
(f using), and add with the salt and 
pepper. Cover and leave aside for 3-4 
hours, turning the meat from time to 
time. 

3 Prepare a very cool oven (275 deg F, 
Gas Mark 1), lower centre shelf. 

4 Wash and cut the green pepper in 
half, remove the seed core and white 
pith, then slice the flesh thinly. 

5 Wash and cut the courgettes into 
Yin slices. 

6 Blanch the green pepper and cour- 
gettes (separately) in boiling water for 
one minute. 

7 Place the lamb, and the ingredients 
in which it was marinated, in a fairly 
large casserole; add the blanched green 
pepper and the canned tomatoes. Cover 
the casserole and cook for 212-3 ۰ 
8 About 1⁄2 hour before the casserole 
is cooked, add the blanched courgettes, 
and the arrowroot mixed with 2 table- 
spoons water. Mix well together, ad- 
just seasoning and cook the casserole 
for the remaining time. 
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Bay Roast Stuffed Pork 


(see picture on previous page) 


An unusual roast—serve it with but- 


tered carrots, broad beans and new 
potatoes. 


2 sprigs sage 

1 medium-sized (3oz) onion 

502 pork sausagemeat 

102 breadcrumbs 

salt and pepper 

1 (720z) can prunes 

3lb lean belly pork (boned and 
scored) 


5 bay leaves 
(Serves 6-8) 


1 Prepare a moderately hot oven (375 
deg F, Gas Mark 5), upper centre 
shelf. 

2 Finely chop the sage. Prepare and 
chop the onion fairly finely. 

3 Add the chopped sage and onion to 
the sausagemeat and breadcrumbs, 
season with salt and pepper and then 
mix all well together and shape into 
a long ‘sausage’ the same length as 
the meat, 

4 Drain and remove the stones from 
the prunes. Cut the roll of stuffing 
through to the centre and arrange 
along a tight line of about 10 prunes. 
Close the stuffing back over the prunes 
to form a roll again. 

5 Place the roll of stuffing along the 
pork then firmly wrap the meat round 
the stuffing holding it in place with 
skewers. 

6 Turn the stuffed pork so the seam 
is to the bottom; arrange a line of 
bay leaves along the top. Tie pieces 
of string at intervals along the joint 
to hold it and the bay leaves in place. 
Remove skewers. 

7 Cover the bay leaves with a strip of 
kitchen foil. Roast the joint for about 
134 hours. (30 minutes to the Ib.) 


New Potatoes with Dill Sauce 
(see picture on previous page) 


A creamy white sauce with chopped 
fresh dill added is a delicious accom- 
paniment to new potatoes. Serve them 
with any dish—especially good with 
grilled or boiled gammon. 


11/2۱9 new potatoes 


€——————————————— M — nd 


salt and pepper 


sprig of mint 


| 


102 butter or margarine 

102 plain flour 

Yo pint milk 

2 level tablespoons chopped fresh 
dill 

(Serves 4) 


1 Scrub or scrape the new potatoes in 
the usual way and cut into even sizes 
if necessary. 

2 Cook in boiling salted water with 
the sprig of mint, until just tender. 

3 Meanwhile melt the butter or mar- 
garine in a saucepan. 

4 Stir in the flour and cook gently 
for 3 minutes, stirring occasionally. 

5 Stir in the milk and bring to the 
boil, stirring all the time. Simmer 2 
minutes. 

6 Stir in the dill and season to taste. 
Add a little extra chopped herb if you 
prefer a stronger flavour. 

7 Drain the potatoes and arrange in 
a heated dish. 

8 Add a little extra milk to the sauce 
if it is too thick, then pour over the 
potatoes and serve. 


Hot Veal and Ham Pie 


Veal and ham are flavoured with fresh 


lemon thyme and baked Aun crisp puff 
pastry on top. 


115 stewing or pie veal 
2 gammon picnic steaks 


1 medium-sized (362) onion 


salt and pepper 


1 rounded teaspoon fresh lemon 


thyme 


34 pint chicken stock (or water and 


stock cube) 
4oz mushrooms 
1'/50z butter or margarine 
1720۵2 plain flour 
71/5-8oz puff pastry 


a little egg and milk for brushing 


(Serves 4-5) 


1 Trim the veal if necessary and cut 
into ‘Zin cubes. Place in a saucepan. 
2 Cut the picnic steaks into cubes 
and add. 

3 Prepare and chop the onion and add. 
4 Season well. Chop the thyme and add. 
5 Pour on the stock (or water and 
stock cube) and bring slowly to the 
boil. Remove any scum if necessary. 
6 Quarter the mushrooms and add. 

7 Cover the pan and simmer for ?4-1 
hour until the veal is tender. 

8 Melt the butter or margarine in 
another saucepan and stir in the flour. 
9 Cook gently, stirring occasionally, for 
three minutes. 

10 Pour off the juices from the veal 
and gammon, add to the butter and 
flour and bring to the boil, stirring. 

11 Pour sauce over the meat and stir 
round, then turn meat and sauce into 
a pie dish.. 


.12 Taste the sauce and, if liked, add 


a few extra chopped sprigs of thyme. 


13 Roll out the pastry on a lightly 
floured board to a size a little larger 
than the pie dish. Leave to rest. 

14 Prepare a hot oven (425 deg F, 
Gas Mark 7), centre shelf. 

15 When the oven is hot, damp the 
edge of the pie dish. 

16 Cut off a strip of pastry and fit 
round the dish. Damp this and care- 
fully lift on the pastry. 

17 Press down the edges and trim. 
If liked, roll out any trimmings and 
make pastry leaves. Damp the bases 
and arrange leaves on the pie. 

18 Brush with a little beaten egg yolk 
and milk to glaze. 

19 Place in the oven for 15 minutes. 
Reduce the temperature to moderately 
hot (375. deg F, Gas Mark 5) and 
continue cooking for 25 minutes. 


Braised Beef with Port 


Portions of beef are marinated in a 
mixture of port and herbs to tenderise 
and give added flavour before cooking. 


114-1'21ከ (or 4 pieces) braising beef 
3-4 tablespoons port 
2 tablespoons oil 


1 level to rounded teaspoon dried ; 
oregano 


1 clove garlic 

salt and pepper 

1 medium-sized (4oz) onion 
4oz salt pork or streaky bacon 


1⁄4 pint beef stock (or water and 


stock cube) 
2 level teaspoons cornflour 
1 tablespoon water 
(Serves 4) 


1 Trim the meat if necessary and cut 
into 4 pieces. Place in a shallow dish. 
2 Pour on the port and 1 tablespoon 
of the oil, sprinkle on the oregano to 
taste. 

3 Prepare and finely crush the garlic 
and add with seasoning. 

4 Leave to marinate for at least 3 


hours, turning the meat occasionally 


and spooning over the juices. 

5 Prepare a warm oven (325 deg F; 
Gas Mark 3), centre shelf. 

6 Prepare and finely chop the onion. 
7 Remove any rind or gristle from the 
pork or bacon and cut up finely. 

8 Heat the remaining tablespoon oil 
in a frying pan and add the onion and 
pork or bacon. 

9 Cook for 5 minutes, stirring. fre- 
quently. 

10 Drain the meat from the juices and 
add to the pan. Cook quickly on each 
side to brown. 

11 Place the meat, onion and pork 


4 large globe artichokes 


or bacon in a casserole so the portions 
of meat lie side by side on the base 
of the dish. 

12 Pour on the marinade. 

13 Pour the stock (or water and stock 
cube) into the frying pan, stir round 
to scrape up any juices and then pour 
into the casserole. 

14 Cover, place in oven for 1%-2 
hours until the meat is tender. 

15 Blend the cornflour smoothly with 
the water in a cup. 

16 Stir into the juices in the casserole, 
cover and return to the oven for 15 
minutes. 


Artichokes with Tarragon 
Walnut Stuffing 


This vegetable dish makes an unusual 
starter to a meal. At the table, the 
leaves are pulled away in the fingers, 
and the bases dipped in extra French 
dressing before being eaten. The base 
or 'fond' and the stuffing are eaten 
with a knife and fork. 


salt and pepper 
20z long-grain rice 


14 pint chicken stock (or water and 
stock cube) 


1⁄4 level teaspoon dried tarragon 


1 spring onion 

102 walnuts 

Dressing 

6 tablespoons oil 

2 tablespoons tarragon vinegar 


1⁄4 level teaspoon made mustard 


pinch of sugar 


(Serves 4) . 


1 Cut off the artichoke stalks and pull 
away any dry lower leaves. If the 
remaining leaves are very spiky cut off 
the tips with a pair of kitchen scissors. 
2 Bring to the boil a large saucepan 
of salted water. 

3 Add the artichokes, bring to the boil 
again, cover and cook for about 30-35 
minutes, depending on size. 

4 When cooked, drain and cool. 

5 Meanwhile place the rice in a small 
Saucepan with the stock (or water and 
stock cube) and tarragon. 

6 Bring to the boil, stir round once, 
then cover and simmer for 12-15 min- 
utes, until the rice is tender and the 
liquid absorbed. 

7 Prepare and finely chop the spring 
onion. Place in a small bowl. 

8 Finely chop the walnuts and add. 
To make the dressing 

9 Place all the ingredients in a small 
bowl with salt and pepper and beat 
briskly with a fork. 


10 Pour the hot rice into the bowl 
with the onion and walnuts, spoon 
over a generous tablespoon of dressing 
and mix round well. 

11 Leave to cool. 

12 Using a sharp knife loosen the 
leaves from round the base of the arti- 
choke and carefully lift off the whole 
cap of leaves intact. 

13 Remove the ‘choke’, or short hairy 
pieces, of the vegetable, leaving the 
base or ‘fond’. 

14 Spoon a little stuffing to make a 
mound on each base, then replace the 
leafy caps. 

15 Serve with the remaining dressing. 


Vegetable and Herb Flan 


A mixture of summer vegetables is 
flavoured with fresh marjoram and 
baked in a crisp short pastry flan. 


Shortcrust Pastry - 

4oz plain flour - 

102 butter or margarine 
102 lard or cooking fat 
cold water to bind — 


Filling ita 
602 frozen peas and carrots from 
120z pack 


602 cooked potatoes 

4 spring onions 

1 level tablespoon fresh chopped 
marjoram 


1 egg 


1 egg yolk 4 
1 (5ቨ oz) carton soured cream 


salt and pepper 
(Serves 4) 


1 Prepare a moderately hot oven (400 
deg F, Gas Mark 6), upper centre shelf. 
Place an 8in flan ring on a baking 
sheet. 

2 Place the flour in a mixing bowl and 
add the butter or margarine and lard 
or cooking fat. 

3 Rub in with the fingertips until the 
mixture resembles fine crumbs. 

4 Add just enough cold water to bind 
the pastry. 

5 Knead gently on a lightly floured 
board to form a ball. Roll out to fit 
the flan ring. 

6 Lift in gently and fit into the sides. 
Trim the edges and line with kitchen 
foil or greaseproof paper. Fill with 
baking beans kept for the purpose. 

7 Bake for 15 minutes. Remove the 
beans and lining and bake a further 5 
minutes. 

8 Reduce oven temperature to warm 
(325 deg F, Gas Mark 3), centre shelf. 
9 Cook 60z peas and carrots as directed 


please turn to next page P 
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continued from page 55 

on the packet. Drain and leave to cool. 
10 Dice the potatoes and place in a 
bowl. 

11 Prepare and finely chop the spring 
onions and add. | 

12 Stir in the marjoram, peas and car- 
rots and mix carefully. Spoon gently 
into the flan and spread evenly. 

13 Beat the egg with the egg yolk and 
then stir in the soured cream and 
seasoning. | 

14 Spoon over the vegetables. 

15 Place the flan in the oven and 
cook for 25-30 minutes until set. 

16 Serve warm. 


Minty Plaice Salad 


A cold fish salad has a dressing of 


yogurt with finely chopped mint. Serve 
it with our green pea salad for a 
refreshing summer dish. 


2 )41/02( cartons natural yogurt 
4 large (or 6 smaller) fillets plaice 
sprigs of mint 

salt and pepper 

Salad 

1 (802) packet frozen peas 

3 tomatoes 

3in piece of cucumber 

1 tablespoon oil 

1 teaspoon white wine vinegar 
pinch of sugar 

2 level tablespoons mayonnaise 
(Serves 4) 


] Place a piece of muslin in a sieve 
over a bowl. Spoon in the yogurt and 
leave to drain for 1 hour. 

2 Prepare a moderately hot oven (375 
deg F, Gas Mark 5), centre shelf. 
Grease a baking sheet. 

. 3 Cut the fish fillets in half lengthways 
to give 8 or 12 half fillets. 

4 If liked skin all the fillets, or remove 
the black skins only. To do this, place 
the fillets skin side down on a board. 
Hold the tail firmly in the left hand 
and, starting from the tail, place the 
knife across the fish at right angles 
to the board. Moving the knife back- 
wards and forwards, ease the flesh away 
from the skin, pulling the tail end 
gently with the left hand. 

5 Place the fillets skinned side up on 
the board; place a mint leaf on each. 
6 Season and fold each fillet in three. 
7 Turn over and place on the baking 
sheet. Cook for 12-15 minutes until 
tender. Leave to cool. 

To make the salad 

8 Cook the peas as directed on the 
packet. Drain and turn into a bowl. 
9 Skin the tomatoes (cover with boiling 
water for a few seconds, drain and 
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skin). Cut into strips and add. 

10 Peel the cucumber and dice. Add. 
11 Mix the oil, vinegar, sugar and 
seasoning in a small cup and pour 
over the vegetables. 

12 Turn round to coat and then spoon 
on to a shallow serving dish. 

13 Lift the plaice fillets on to the 
vegetables, arranging them decoratively. 
14 Place the yogurt in a small bowl, 
add seasoning and the mayonnaise. 
15 Chop the remaining mint leaves 
finely and add about 1 level teaspoon. 
16 Stir round and taste, adding more 
mint if necessary. 

17 Spoon over the fish to coat each 


fillet. Serve any extra in a small bowl. ` 


Note: If the dressing is too thick add 
an extra tablespoon of mayonnaise. 


Liver Sauté de Luxe 


Tender liver is quickly cooked in a deli- 
cious thyme-flavoured creamy sauce. 
A large frying pan or sauté pan is 
essential—if you have only a medium- 
sized one, halve the quantity of ingre- 
dients and serve two people only. 


1 medium-sized (30z) onion 
1 Voz butter 


1lb lamb's liver 


1 level tablespoon plain flour 
4oz mushrooms 
1 (5fl oz) carton single cream 


1 level tablespoon tomato purée 


3 tablespoons white wine 
salt and pepper 


1-2 rounded teaspoons freshly 
chopped thyme 


1 rounded teaspoon chopped parsley 


(Serves 4) 


] Prepare and finely chop the onion. 
2 Melt 102 butter in a large frying 
pan, add the onion and cook gently 
for 5 minutes. 

3 Slice and trim liver if necessary 
and dip in the flour to coat lightly. 

4 Push the onion to the side of the 
pan and add the remaining 1/,0z butter. 
5 When it sizzles, add the liver slices 
and cook over a medium heat for 1 
minute on each side. 

6 Prepare and thinly slice the mush- 
rooms. 

7 Add to the pan with the cream, 


tomato purée and white wine. 


8 Bring to the boil and then reduce 
the heat so it just simmers. 

9 Stir round well, adding the seasoning 
and chopped thyme. 

10 Cook very gently for 10 minutes, 
turning the liver slices once. 

11 Pour into a heated serving dish 
and sprinkle with parsley. 


Herbed Chicken Salad 


A mixture of chopped fresh herbs 


flavours the mayonnaise in this rich 
chicken salad. You can vary the herbs, 
adding those you have and those you 
especially like. 


1lb new potatoes 
10-120z cooked chicken 
80z tomatoes 


1 medium-sized eating apple 


Mayonnaise 
2 egg yolks 
salt and pepper 


pinch of dry mustard and sugar 


Y% pint oil 


1 teaspoon wine vinegar 

1 level teaspoon chopped marjoram 
1 level tablespoon chopped parsley 
1 
1 


level teaspoon chopped chives 


level teaspoon chopped basil 


Garnish 

80z courgettes 

1 tablespoon oil 

1 teaspoon wine vinegar 


(Serves 4) 


1 Cook potatoes until just tender, drain, 
allow to cool a little, peel off skins. 
2 Cut the chicken into bite-sized pieces 
and place in a mixing bowl. 
3 Skin the tomatoes (cover with boiling 
water for a few seconds, drain and 
skin). Remove the seeds and liquid, 
cut the flesh into strips and add to the 
chicken. 
To make the mayonnaise 
4 Place the egg yolks in a small bowl 
with the salt, pepper, mustard and 
sugar. 
5 Beat in the oil, literally drop by drop 
at first, beating well between each 
addition. 
6 As the mayonnaise thickens, the oil 
may be beaten in a little more quickly. 
7 When about two-thirds of the oil is 
absorbed by the yolks, add the vinegar, 
then continue until the oil is finished. 
8 Add all the chopped herbs and stir 
in well. Pour over the chicken. 
9 Cut the potatoes in small cubes and 
add to the bowl. 
10 Core the apple, cut into dice and 
add. 
11 Stir round gently so all the ingre- 
dients are coated in the herbed mayon- 
naise. 
12 Taste and, if liked, add more chop- 
ped herbs. 
To cook the garnish 
13 Remove the ends of the courgettes 
and cut the vegetables into ‘in thick 
slices. 

please turn to page 79 ው 


“Summer holidays and 
hungry kids. A good meaty chicken 
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keeps them happy! 


says Margaret Powell 


“It just wouldn't be summer 
without a chicken. You take all those 
lovely fresh, crisp, salad vegetables 
— you want a nice bit of chicken to make 
the best of them. 

"Chicken's always good value — 
and you can do so many things with it. 
Have it cold roast, with a nice tossed, 
mixed salad, or try some crispy . 
chicken balls for a different treat." 


Pick up a British chicken today! 
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rispy Chicken Balls 
Cooking time: 15 min. 

2 oz streaky bacon . 1 small onion, peeled 
and finely chopped . 2 oz mushrooms, diced 
8 oz chicken, cooked . 2 oz butter . 2 oz flour 
/ pint chicken stock . % pint milk . % tsp made 
mustard - salt and pepper . 1 tsp chopped parsley 

| Coating: 
2 tbs flour - 1 egg, beaten - golden breadcrumbs 


: mr ut Mir 
ti Ruy 


Fry the bacon until cooked. Remove. 
Fry the onion and mushrooms until 
tender. Mince the bacon with the 
chicken. Melt butter, stir in flour. Add 
stock and milk gradually. Bring to the 
boil, stirring all the time, and simmer 
for 2 min. Add mustard, salt, pepper, 
parsley, bacon, chicken, onion and 
mushrooms. Spread mixture on a plate 
and leave to cool. Form mixture into 8 
balls and roll in flour. Dip balls in 
beaten egg and coat with breadcrumbs. 
Fry in deep fat until golden brown and 
drain on kitchen paper. 


* You'll find more super chicken dishes in the Paxo 
recipe book “What’s For Dinner ?". 
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Cotto» smock 
top and denim 
pants are by Just 

Mother-to-be 

needs pretty 

clothes to wear 


Jane, Smock, 
sizes W to WX, 
and we've chosen 
some of the 


price £5-50. 
Pants, sizes 10-16, 
loveliest fashions 
about for you. 


price £5۰95. 
Left: Cool 
Not all are strictly 


simple dress you 


maternity but all can wear 
are cut to fit 8 anywhere. In 
fruitful figure Terylene/cotton 


by Mothercare, 
34-42in bust, 
price £3.75. 
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Right: Pretty 
shirred sundress 
in polyester/ 
cotton is perfect 
for the beach. 
By British Home 
Stores, sizes 
10-14, price 
£3-50. 


Far right: Two- 
piece cotton 
denim trouser 
suit by Elegance 
Maternelle has 
contrasting 
binding, sizes 10- 
16, price £12۰75. 
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Far left: This high-waisted 
dress is a natural for 
maternity, and you will 
be able to wear it after- 
wards. Silk embroidered 
on crêpe cotton 

by Ayesha Davar. In sizes 
32-40in bust, price ۰ 


Left: Crisp white shirt 
by Mothercare, 33-41in 
bust, £1-75. High-waisted 
cotton pinafore by British 
Home Stores, 34-40in 
bust, price £4-50. 

All hats by Jacoll. 


Above: Maternity under- 
wear should be practical. 
Here's our selection of 
some of the best: 


Left: Polyester/cotton bra 
with lace-covered cups 
which unhook for easy 
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nursing. In sizes 34-42in. 
By Mothercare, price 
£1-30. 

White cotton/Lycra sleep- 
ing bra by Silhouette gives 
light support at night. 
Sizes 34-40in, price £1-55. 
Large-size panties in 
attractive floral print by 
Marks and Spencer, sizes 
36in to 42in, 50p and 60p. 


Right: Pretty lace slip 
with matching briefs by 
Abecita, sizes SML 
and XL. Slip, price 
ዴሪ-60, pants, £1.55. 


Stockists: write to Fiona 
Shaw at the address on 
page 1, enclosing a stamp- 
ed, addressed envelope. 
Please allow up to one 
month for reply. - 


To Elida, Sea Witch hair colouring otfer, 43 Portman Square, London W1A 1DY 


62 


Try before you 


. We don't make empty promises, 
or ask you to take us on trust. Send us 
a sample of your hair and tell us the 
colour you'd like to be. We'll show 
you the answer on your own hair. 

Sea Witch comes in 14 subtle 
shades. It can make hair lighter or 
darker, warmer or cooler, browner or 
redder. It can even do wonderful things 
for grey hair that wants to stay grey. 

When you fill in this coupon, you 

tell us the colour you want to be. 
Our experts will examine your hair. 
(They'd like a 2” clipping stuck on . 
to the coupon with tape.) Then they'll 
colour it and send it back to you, 
Pind you which shade they've used. 

ree! 


shampoos or so. An 
you had in mind. . 


This is my natural colour. 


Fix a 2” clipping of your hair here with tape. 


Address 


Please allow 28 days for return. LV3 


0. በ... ከአ Ee e t tiir MOEN STATE a AER 
Elida Gibbs Ltd., Reg. London No.111253. Registered Office: Hesketh House, Portman Square, W1A 1DY. 


If hair is already coloured, give name and shade used: 


To Elida, 
Sea Witch halt 
ብ 
Portman X., 
vi WILD. 


like tobe 


Gry alittle luxury 


Not all these glamour buys are expensive—but they 


1 Femfresh anti-perspirant deodorant, 34p. 
2 Evette Country Beauty moisturiser, 20p. 
3 Revlon Moon Drops eau de cologne- 
plus, £1.55. 

4 Nutress Laboratories Country Lover 
shampoo for normal/dry hair, from 19p. 
5 Bronnley Country Herb bath foam, 
52728. 

6 Evette Country Beauty astringent, 29p. 
7 Bronnley Country Herb talcum, 33!/p. 
8 Evette Country Beauty cleansing cream 
and nourishing cream, each 20p. 

9 Coty Muguet cologne, 75p (57cc). 

10 Revlon Ultima || lipsticks. Plastic case, 
£1-37. Metal case, £1۰51. 

11 Helena Rubinstein Outspoken Lips, 68p. 
12 Helena Rubinstein Shiny Stacklets, 45p. 
13 Bronnley Country Herb soap, 29728. 
14 Variette matching halter-neck bra and 
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all have luxury ‘feel’ 


briefs by Triumph International, £1۰95. 
15 Bronnley soap eggs, 17p each. 
16 Nutress Laboratories Country Lover 
bath gel, 23p for 50cc. 
17 Vichy moisturising tint, 95p. 
18 Stretch nylon bikini briefs in floral 
print by Marks and Spencer, 38p each. 
19 lvory-coloured beads, Clothes Line, 
£1-05. 
20 Madame Rochas bath salts, £4-70. 
21 Cotton sun hat, Clothes Line, £3-45. 
22 Bird lapel brooches, Adrien Mann, 65p. 
23 Enamelled ring, £2۰23, and matching 
bracelet, ۶2۰86. By Herbert Johnson. 
24 Old England watch with enamel strap, 
£9.75. 
25 Italian silk cord belt by Beige, £7-25. 
26 Boots Trendsetter holdall, 60p, and 
cosmetic purse, 30p. 
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Mixed cereal with fruit and nuts 


ummerand Alpen go together 
m so many different ways. 


Who would believe that ALPEN makes a delightful new base for trifle? 
There are so many ways of serving this marvellous mixture of oats, 
wheat, almonds, hazelnuts, sultanas, soft brown sugar and even more. 
Based on an old Swiss recipe- Alpen, served with fresh milk, or cream 
makes a crisp and lively start to a Summer's day that's full of natural 
goodness. 

Alpen offers variety too-like this recipe for Summer Trifle. 

Trifle 

Arrange slices of canned peaches in a glass bowl. Make 1 pint of orange 
jelly, pour half over the peaches and allow to set. Mix the remaining 
jelly with 3 to 4 ozs of Alpen and when almost set, pour over the peach 
and jelly. Top with custard, decorate with whipped cream, blanched 
almonds and a dusting of Alpen. 


For more serving suggestions simply send a postcard to Alpen Recipes 
at the address below. 


Alpen-so much more than just a breakfast food 


Made by Weetabix Ltd, Weetabix Mills, Burton Latimer, Northants. 
64 


There's an extra, special ሺ 


competition for you to do 
this month—turn to page 
67 and read all about it. 
SPINNING TOP 

Have you ever made a spin- 
ning top? All you need is 
an empty cotton reel and a 
pencil that will 
fit snugly into 
the hole. 
Decorate 
the cotton 


there is 
your top. 


HOUSE GAME 

Cover a soup cube box 
with paper. On side 1 draw 
a square; 2 a chimney; 3 a 
window; 4 a door; 5 a roof; 
6 a TV aerial. Shake the 
box in a container, taking it 
in turns. As each part is 
turned up the player can 
draw it on paper—but he 
must start with the square 
and fill in. First one to com- 
plete his house wins. 


| 
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D 
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MAKE AN OWL 

Here's a lovable owl to 
» make—it's very simple. 
i» Cover a cotton 
۱ reel with felt. 

Cut out pieces Sage 
of coloured felt for 
eyes, beak, wings and 
۳۳ ህሪ feet and stick on as 
"OU 6 shown in the picture. 


RHYMING PAIRS £ | 
Can you pair these pictures according to @ O 
their sound? Bat rhymes with hat— FOR UNDER SEVENS 
now you do the rest. Be 


Lis 


HIDDEN OBJECTS 
picture. See if you can find them. Answers upside down. 


%4 


Lots of things are hidden in this 


AE 
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Write your answers on a postcard and 
draw two more objects that travel 
by land. Send your postcard to me, 
Sue, at LIVING, Elm House, Elm St, 
London WC1X OBP, by September 
3rd, 1973. Don't forget to put your 
name, age  (under- 
sevens only), and ad- 
dress. See page 68 
for rules, and details 
Mm, Of prizes to be won. 


How do these things travel 
—by land, sea or air? 


Modernise with 


ALFLOW 


shower units 
&water heaters 


هسوسو بو 


ALFLOW water 
¢ heaters and shower 
ፆ units are the perfect 
answer for bringing old 
Q M property right up to date. They 

offer low outlay low running costs 

easy installation and high efficiency. 

Instant piping hot water from a remarkably compact unit. 


Free colour literature available from 
Gardom & Lock Limited Alflow Works 
Pleasant Street West Bromwich Staffs 


ASK ABOUT ALFLOW 


UT NOW-FREE. ( 


This is the catalogue to send for! , “ያሁ PTT 
The exciting new Autumn edition , uan ን 5 
from Brian Mills, packed with 1 
fabulous fashions and bright 
new ideas for your home. 

And look at the privileges 
that come with it! Free home g 
approval. Up to 50 weeks ራታ 
free credit without 
deposit. A dividend of 
50p in every £5 spent 
(624p if you take it in 
goods). Special bargains 
and a prome € of satisfaction 


COUPON TODAY 


FREEPOS NO STAMP NEEDED 


Address envelope to Brian Mills, FREEPOST.P.0. Box 45, Bolton BL3 5YY 


TS à ከ ilic ilii jd 0 
POST TODAY FOR @ Free clans e pod of Free panes. zi 
ወ New Shopping Privileges @ 10% saving on everything you buy. EZ 
Please send me, without obligation, everything | would need to give ; 


a Brian Mills Postal Shopping Agency a trial including a FREE 
copy of your Catalogue. | am over 18. BLOCK CAPITALS PLEASE | 


County and = 
fot postcode EF 
Not applicable Overseas or in N. Ireland 733- 4 16 zu 

41581] pw 1 


The right to refuse any application is reserved 


(Each ounce is guaranteed 1 oz. at standard moisture content, as specified 
in British Standard No. 984). AFABULOUS SELECTION OF OVER 180 
SHADES IN ALL THE MOST POPULAR RANGES. 


@ Obtainable direct from the Spinner. 


. .. JUST LOOK AT THIS PRICE EXAMPLE. 
Nylon Double Knit onty 5ip per 02. 


Send Now For Your FREE SHADE CARD TO: 


St.JOHN'S KNITTING WOOLS 


Dept [66 P.0.B0X 55,39 WELL STREET, BRADFORD 805 7 


E. Add space 
^E j: & Value to 
A your home. 


ux Marley Home Exten- 
sions will improve 
any property. 

, Adding extra space. 
Extra value.!n a wide 
range of models. 
Cash or credit terms. 
Write/call for free 
colour brochure: 


“NEW MARLEYBRICK WALLS. 


MARLEY BUILDINGS LTD 


Dept. 52 BW Guildford - Cheltenham : Chorley (Lancs) - 


Poole ۰ 


Burton-on-Trent (Staffs) - Storrington - Carluke (Lanarks) 


Coo-Var protects 

Coo-Var restores fading timber 

Obtainable through Timber, Builders & Deco- 
rators Mchts. etc. or post coupon for details 


ከከ and 
, enhance 
| the Natural Elegance 
de arwood 
, And other timbers 


| Address 
፦ 


Coo- Var Limited, Dept L 
| Lockwood Street, Hull. 


T #ሔ FAMILY PLANNING CENTRE 
3 Lloyd S Commercial Road, Portsmouth. 


THE MAIL ORDER SPECIALISTS 


C-FILM The New "His or Hers” Contraceptive. 65p per pack 
of 10 plus 5p p&p 3 Packs £ 1.95 post free. Tick for free leaflet | 


ኤ 


“ል New Look at Contraception". 


CONTRACEPTION Lloyd's Family Planning Guide and 
details of Durex products at discount prices. Tick for free 
booklet and information on all aspects, including Free Bonus 
Tokens etc 


PATRICIAN SKINS — Made in U.S.A. A special non- 
rubber luxury protective made from animal membrane. Trial 
ነ supply 75p plus 5p p&p. Tick for free leaflet. 


1 Remittance £ ............... 


BULK PROTECTIVES — Less than 172p each! Safe, 
reliable, electronically tested available at unbelievably low 
price — just £ 1 for 72 perfect protectives plus 10p postage 

1 Gross £2 Post Free. Tick for free leaflet 


PREGNANCY TESTS: Accurate and Reliable Return 
post service. Send urine specimen and £2 remittance payable to 
Bell Jenkins Laboratories Ltd., or tick for free explanatory 
literature and specimen container by return wrapper 


Please complete if enclosing cash. 
item(s} required 
Cost £ op nst ይ 
NAME 
ADDRESS 
BLOCK LETTERS PLEASE 
22፡2: 5222 HE 5: 5፪፡ ፳።፡ 


Reg. Off: Commercial Road, Portsmouth PO4 BYU Reg. No.: 632540 England 
FR ዘ B ሄ: «( M — M —DE 12 8202 2M M Mo አ 


MAKE A WORK BOX Stick 
two pieces of cardboard across a 
plastic seed tray and line the base 
and sides of the middle section with 
quilting. Wedge a cardboard piece 
across right section. Slot elastic 
through holes in the bottom of the left 


SPECIAL NEWS 


Have you a camera of your own? If 
not, here's your chance to win one. 
For our extra competition we want 
you to send a holiday snap you've 
taken yourself, black and white or 


colour. It can be of anything you 
like as long as its summery. Next 
month we'll show you pictures 
of the ten splendid cameras waiting 
to be won for the ten best entries 
(five in each age group). Send your 
photo to me, Sue, address below, 
by October 1st 1973. Don't forget 
to add your name, age, address. 
(Sorry, entries can't be returned.) 


SUMMER SCENE Cut out several large ‘summery’ pictures—countryside 
or seaside scenes—and stick them on cardboard. Save the little things 
you pick up when you're out—sand, corn, small pebbles, etc—to stick on 
the picture. Gradually you can build up a collage of your summer. 


section, tie underneath, slip scissors 
through. 


Aet ups 


Competition. 


Each of these objects has the name of an animal 
in it. Can you spot them? Write the answers on 
a postcard and list three more objects containing 
an animal's name. Send your postcard to me, Sue, 


/ 


PICTURE NAMES 
Hidden in the drawings 
below are the names 
of four towns. Can you 
work out what they are? 
Answers upside down: 


LIVING, Elm House, Elm Street, London WC1X jsej|9g 
OBP, by September 3rd, 1973. Add your name, age 9/ISEOMON 
(7-11's only please) and address. Turn to page 68 SOUS 
for the rules, and details of the super prizes weuu!uı!g 


which will go to the entries we judge the best. 


X 


fp 


FOR SEVEN ۳ TO ELEVENS 
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MAKE ል BOOKSHELF 

All you do is stick two large card- 
board boxes one on top of the other, 
and cover the outside with strong 
wallpaper. They will 
make a useful 
bookcase, storage 
cabinet and bedside 
table for you. 


YOUNG LIVING COMPETITION RESULTS 
March 1973 issue 


The prizes for the under-sevens—three Pedigree dolls 
for the girl winners and three plastic Meccano sets for 
the boys—were won by: Candace Gregg, Whitby (4); 
Kira Clark, Hullbridge (5); Paula Boyle, Kilmarnock 
(634); Miles Hartley, Thorpe Bay (4); Callum lves, South 
Shields (5); Andrew Suddart, Workington (6). 

The prizes for the seven-to-elevens—six paperback 
books of Alice's Adventures in Wonderland and six 
packs of picture soaps—were won by: Tracy-Jane Heas- 
man, Pluckley (7); Alexandrea Poppleton, Milton Keynes 
(7); Jacqueline Smith, Keighley (7); Gabrielle Venus, Chil- 
ton (9); Martin Jones, Littlehampton (9); Leslie Graham, 
Ruislip Manor (10). Send sae to LIVING for full list. 


COMPLETELY NEW! 


Splendid prizes to be won in our 
Young Living Competitions 


(see pages 65 and 67) 


This month the prizes for the under-sevens and seven-to- 
elevens are the same. The lucky boy winners, three from 
each age group, will each receive four superb gleaming 
vintage cars from the Matchbox ‘Models of Yesteryear’ 
range, similar to the ones in the picture. These are 
(left to right), a 1912 Rolls-Royce, 1913 Cadillac and a 
1928 Mercedes SS. There are several vintage sports 
cars and a Crossley RAF tender in the ranae too. 


THE BIGGEST, BESFEVER 
—áá LITTLEWOODS BOOK 


and it's 
yours 


Three girl winners from each group 
will each receive a Mix and Match 
Fashion Artist set by Rotadraw. By 


Send for your free copy of this big, drawing round the model, clothes 


fabulous book now - completely new for 


Autumn! Choose from over 12,000 hand- 
picked buys-new low prices, special offers — 
and Littlewoods 'Complete satisfaction or 

s s your money back' undertaking. 

Fill in and post Free home delivery and now you can 
your Free Voucher have up to 50 weeks to pay for many items- 


OW Tomorrow might .. without any extra charges at all! 
è ከ6100 late. T 


"P Y ou save and make money too! 
There's a generous 10p in the £ cash or 121p 
in the £ Goods Bonus on everything you and 


your friends buy. Just by showing your book 
3 unl around you make lots of extra spending money. 
ፓ//#//፡227 Fav Apply today to the greatest name in credit 


for yor! shopping —there’s no risk — no obligation. 
በ፲ 66 1666 86668 18666 8666 86688 1868 558 


ህጄ: ረር ብ. ጨፎ 
FREE VOUCHER ¢ 


۴ 
«| 


S ۰ ጃ " | 
D wi igation, details of the special b: 3 yO 
2) qu ORUS a Shopping Agent including: É 


" Free copy of Littlewoods free credit = Satisfaction 


7 h t- ሯ 
| j ur friends buy = Interes free gift. 
۳ ی ید‎ ine TEY Special Price Offers ። News of your 5 
or money 
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Not applicable Overseas or N. Ireland. 


BESS ^ (includi ንህ iber) unty or TE ae 
ADD (Including house num ere a BOUI i x ee 
: መ” ikl oki erve 
TOWN i ።ፍ (The right to refuse any application is res 433- ۱ 03 


POST OFFICE After filling in the Free Voucher, cut out and enclose in. - 
FREE a sealed envelope, and address clearly as shown below. 
POST LITTLEWOODS WAREHOUSES, FREEPOST | ደል 
No stamp needed P.O. BOX 31, BOLTON BL3 5HF PA BOX 3/ 


BOLTON BL3 SHE 
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and accessory plates the artist can 
create a variety of fashion designs 
that look really professional. Each 
set comes complete with felt tip 
pens, drawing and ‘fabric’ paper (so 
models can be ‘clothed’ too), scis- 
sors, glue and instructions. 


CHILDREN’S COMPETITION RULES 

(see pages 65 and 67) 

1. These competitions are open, free, to children 
under 12 years of age, of every reader of 
LIVING magazine resident in Great Britain or 
Northern Ireland except employees (and their 
families), their advertising agents, their printers 
and anyone directly concerned with the contest. 
2. One attempt only may be made by each child. 
The competitors submitting the entries we judge 
best, in each age group, will receive prizes as 
shown above. 

3. All entries will be examined and it is a con- 
dition of entry that the decision of the judges, 
headed by the Editor, is accepted as final and 
legally binding in all matters arising from these 
competitions and no correspondence is allowed. 
4. Responsibility cannot be accepted for entries 
lost, delayed, or damaged in the post or other- 
wise, or that arrive after the closing date, 
September 3rd, 1973. Proof of posting cannot be 
accepted as proof of delivery. 

5. No claims are necessary. All winners will be 
notified of success immediately, and the results 
of competitions in this issue will be published 
in the January, 1974, issue of LIVING. A full 
list will be available on application to LIVING, 
Elm House, Elm Street, London WC1X OBP. 
(Enclose stamped, self-addressed envelope.) 

6. All entries become the property of LIVING 
and cannot be returned. 


EXT DON’T MISS our FREE pullout pattern for a 
COMING N MONTH tunic in three sizes. Sew a man's suit (it's 
! | easier than you'd think). Make yourself 


pope ae LIVING dis a zing into autumn a versatile felt hat. Knit a three-piece suit, 
and a cherry-decorated sweater. And go 
shopping for the jersey fashion we ve picked 
for you to buy (see a preview left). 


See our super ways of mixing old and new 
furniture shown in two attractive rooms. 
Plus a small living room prettily furnished 
at a budget price. And to make: charming 
dried flower decorations, a chair seat in 
straightforward tapestry, a beginner’s oval 
tablecloth, a do-it-yourself bedhead. 


Cook our delicious apple recipes. Try our 
dinner party menu. Choose some of our 
imaginative, low-priced supper dishes. 


ONE 


Special Offer A super-quality family-sized 
French deep-fat fryer for only ፳4-50. 
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New Series H. E. Bates remembers the Eng- 
lish countryside. 


PLUS Fun pages for the children. 


All this in September LIVING, on sale from 
August 23rd, at your grocer or supermarket. 


Your skin is always thirsty. Hot sun, brisk winds, 
drying soaps and make-up, constantly steal away 
its moisture. 

So, because your skin can never be soft and 
pretty if it’s dry you need new silky Astral, rich with extra 
moisturizers. Very special deep moisturizers that not 
only give back that soft and dewy quality, but actually 
hold and protect it longer. 

Drench your skin in the goodness of new Astral, 
the soft drink for your skin. Morning and night. - 
Face, hands, everywhere. See how soft, smooth and supple 
your skin will stay. 


MAKE 25p IN EVERY £ WITH OUR MAIL 
ORDER CATALOGUE 


Our mail order catalogues are different because you will make 25p 
in every £ profit. Illustrated in beautiful colour is a wide range of 
general household items plus fast-selling christmas & birthday cards 
packs. A super money making opportunity - act-to- -day. 


NO CASH OUTLAY 
Send the coupon below for details and FREE colour catalogues to: 
ACE OF CLUBS Dept. NL 
FREEPOST, BURNLEY, LANCS 


6፡6906696፡96699569695 5660999966 985 966999 596 020000080000 200000 eee በቆቆይወዜይ ለፅ ከቁፍሲው፡ሉ59ቁ454ቁ 064564 ogo 0999909066 0409000900008 0000000 ዘቃቃ 06000€0000P0 በሴ ሰ ሱወ በ60 በሰጡ ቁስ LEA ኩቅክ N60 86909 980900 ዕፀ በ 


۶۹۵ ۵۵0 ۵۵0۵6۵۵۵۵۵۵۵۵6۵۵ vet 000080 ወወ ቁቀቦ 040090 00e ይኮ Po as P ጠብቃ ታይ ፍዕ በኃ 40600900040 0፳4609060ሠ9ቁ፡999999 0ዐዕህ።ሪወሮዐ ህሮ ዐህወቐሁዐጋወ ዕብ በሪወጠያሁሰሰይሐዕሰ|ቁስስ9ሰ6 ፍኒ9ብ944 000096 በዑፁ 


ቆብ 04b ወቂ ቁይልዊ 414500 965 0043 0000 04000 V ሁጠፍዩናፍ ወፇዊጻቻቸሁውቃጽቀሁቀ goa * Fo hoo ብ ዐይ ። Gia ስወይፍና ቸብ ከዩ ዜብ ዩቲይበ 0) tto ወከ በከፍ soo cso ocean al sos) በወይ ይይ ዕቃ ds aa és vc ol Chê eda‏ و فد 48220 ባልና አይይ ADDL ዶቸ ይይ ወወፍቃ‏ ی نا 


No postage stamp required 01 


The modern way to purchase Family Planning requisites 
is through our Return-of-Post confidential service. We 
are the largest stockists and suppliers of British, 
Japanese, American and Continental brands in this 
country, and the latest German Ripple and Swedish 
brands. Send now for our latest book and literature on all Family Planning 
methods and details of free sample offer. 


Premier Laboratories Ltd. Name IE UIT 
11/9 Black Lion Street, 55፡1... 

ል 5 
Brighton BN11PI ddress 7ب‎ ZES ርች 
(forward by return free 
Family Planning book) 


All new 


and better than ever 


Fiée Catalogue worth £2 ۳۵۵ Credit with no 


.You've never seen a Janet Frazer book like interest and no deposit 
this before, with a big page-size, hundreds of Now you can have up to 50 weeks to pay! 


brand-new lines plus hundreds of super Janet Frazer Shopping means... no deposit 
specially-featured bargain buys to make ...0 interest... and really low payments - 
your ££ £'s go even whatever you buy. 


further. Not just a 
fashionbookeither-it's 
got everything. And all 
fully guaranteed! 


Fée Super 
gift with your 
first order 
There's a FREE gift of 
real value waiting for 
you -together with 
lots of special 
offers - and FREE 
delivery to your 
door, to make you 
shopping feo ts 


There's big commission, 
too - 1096 in cash or 
12396 in goods - even 


Janet Frazer 


a better way of shopping ( 
j l a things your friends 


" ጅ rt us 
aN Fiéep ost 
E. | | መሬ 

ላ የጠዳ Then, postitinan 
Me N Jane rover Lt to: 
۱۳۱۱۱ Janet Frazer Lt 
gi PEN Freenost Dept. 633-210 


a e pui ገን 
is ۱ 


aX geo NO STAMP 


Yes please, Janet Frazer, tell me more. 
Please send me, without obligation, my FREE Janet Frazer Catalogue, plus details mead 4 


Free Credit shopping for myself and my friends. | am over 18. 


BLOCK LETTERS, PLEASE 
READER ی ی‎ IES a d D de i ra CER ded COROT CRE Ce 


(State Initials) 
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Business is Blooming continued from page 17 


the exceptionally damp con- 
ditions, 

‘I must confess I had had 
no idea just how hard the 
work was going to be; 
Jane says. 

‘Even so, I was deter- 
mined to go on. There was 
just too much at stake, for 
the boxes had been ordered 
and the expenses had start- 
ed. It was the box maker 
who suggested thinking of a 
trade name under which to 
sell the flowers and “Winter 
Flora” seemed to describe 
them perfectly,’ 

And in the end the 
heater and the boxes arrived 
—and Jane started to pack 
her first thousand selections. 
Two months later she found 
an assistant—Verity Mon- 
tagu, mother of three chil- 
dren and, like Jane, full 
of energy and enthusiasm. 
Living on a neighbouring 
farm, she had watched 
Jane's venture with great 
interest. Now she offered to 
come in and give some 
much needed help. 

Some time before, Jane 
had packed some sample 
boxes, and taken them into 
various stores and gift 
shops. 

‘I just walked in and 
asked if they would like to 
sell them. Many did, and 
the orders started to roll in.' 


in the order coupon 


Kettering, Northants, 
cheque or postal 


LIVING Magazine Frying Pan Offer 


(see page 48) 
For this month’s offer of a frying pan, just fill 


LIVING Magazine Frying Pan Offer, PO Box 6, 


order made payable to 


The following year Jane 
and Verity both grew flow- 
ers and increased their out- 
put to nine thousand boxes. 
After this successful year 
they decided it would be 
easier to branch out sepa- 
rately, Verity producing 
made-up posies and large 
handsome arrangements, 
while Jane continued with 
her gift boxes in even 
greater numbers. But they 
still swap seeds and com- 
pare problems regularly. 

‘At first it was very much 
trial and error!’ Jane says. 
‘That first summer I found 
I had grown too much of 
one type, not enough of 
another. The following year 
this could be put right.’ 
And though at the begin- 
ning she often didn’t know 
what the flowers she had 
planted would look like 
when they came up, long 
Latin names now trip hap- 
pily off her tongue. 

'Td never dream of giving 
it up now,’ says Jane. Indeed 
the business has expanded 
so much that she has not 
only an immense insulated 
shed to house the flowers 
(with a second planned) but 
also an office and a show- 
room. 'Start something like 


this, watch it grow—and 
really, it becomes your 
baby,’ she says. oo 


below and send it to: 


together with crossed 


Standbrook Publications Ltd. 


To: LIVING Frying Pan Offer, PO Box 6, 


| Kettering, Northants. | 
| Name ....... ንክ و توت‎ be ed و‎ TR ሎን ሠ. ን ام‎ | 
| Address MUT Eae MI EDD airline coven EROS he wre که‎ | 
TOW Loco ida AER COUR ሰዘ a 
| Please send me! ۱2: هن‎ frying pan(s) | 
| | enclose crossed cheque/PO No ............... ........ .. ............ | 
| (payable to Standbrook Publications Ltd) to the | 
| valued ol. ossis ERE T EE (£3۰20 per pan) i 


Standbrook Publications Ltd. Registered In England No. 725582 
Registered Office: Elm House, Im Street, London WC1X OBP. 
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Cooking for a summer’s day continued from page 71 
LLL LGR ክአ EARS HAN OI HT اه‎ ADEN 5 جر ی رو‎ Hs را‎ tt OAT ን 


Black clock gives you the approxi- 
mate number of minutes' preparation 
time (time you'll spend in the kitchen). 
White clock gives you the number of 
minutes' cooking or setting time (when 
you may be free to leave the kitchen). 


Fresh Tomato 
Juice 


(see cover picture) 


115 fresh tomatoes 

3j spring onions 

1 teaspoon oil 

1 teaspoon Worcestershire sauce 
2 teaspoons castor sugar 

salt and pepper 


1 Wash the tomatoes and chop roughly. 
2 Trim the spring onions, cut off most 
of the green, cut into pieces. 

3 Put the oil in a medium-sized sauce- 
pan, add the onion and tomatoes. 

4 Cover, cook gently for 10 minutes. 
5 Add the Worcestershire sauce, sugar, 
salt and pepper to taste. 

6 Sieve or liquidise the tomatoes, then 
strain into a jug. 

7 Add 54 pint cold water, or !4 pint 
water and a few ice cubes. If liked, 
garnish with lemon slices and fresh 
mint leaves. 


Golden Soup 


(see picture on page 71) 


1 large (602) onion 
10z butter or margarine 
40z carrots 

8oz potatoes 

8oz fresh apricots 

80z tomatoes 

134 pints water 

strip of lemon peel 


6 sprigs fresh thyme (or ۷ level 
teaspoon dried thyme) 


. 2 stock cubes 


piece of mace (optional) 
1 bay leaf 

salt and pepper 

(Serves 6-8) 


-l 
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1 Prepare and chop the onion. 

2 Melt the butter or margarine in a 
frying pan, add the onion and cook 
very gently, without browning, until 
tender, about 5 minutes. 

3 Peel and chop carrots and potatoes. 
4 Cut the apricots in half and remove 
stones. Cut the tomatoes in quarters. 
5 Put the prepared carrots, potatoes, 
apricots and tomatoes in a saucepan 
with the cooked onion, stir in the 


. water, lemon peel, thyme, stock cubes, 


mace (if used) and bay leaf. 

6 Slowly bring the soup to the boil, 
cover and simmer gently for 1 hour. 
7 Pass the soup through a sieve (or 
liquidise and then sieve) to make a 


purée. Season with salt and pepper. 


8 Reheat the soup gently to serve. 


Tuna Mousse 


1 (6ሃ562) can tuna fish 

2۵2 (1 envelope) gelatine 

3 tablespoons hot water 

105 butter or margarine 

1oz plain flour 

Va pint milk 

2 level tablespoons chopped parsley 
| teaspoon lemon juice 

salt and pepper 

1 (5fl oz) carton double cream 
1 large egg 

(Serves 4-6) 


1 Drain the tuna fish, skin if necessary, 
flake the flesh finely. 

2 Put the gelatine in a small cup with 
the hot water. Place the cup in a pan 
of hot water, stir to dissolve. Keep 
on one side. 

3 Put the butter or margarine in a 
medium-sized saucepan, add the flour 
and milk. Stir over a medium heat 
until the sauce thickens. Beat out 
any lumps and cook for 3 minutes. 

4 Stir in the gelatine, the flaked tuna, 
parsley, lemon juice, salt and pepper. 
Allow to cool slightly. 

5 Whisk the cream until softly stiff. 
6 Separate the egg yolk from the white. 
7 Stir the egg yolk and cream into the 
tuna mixture. 

8 Whisk the egg white until stiff, then, 
using a metal spoon, fold into the fish 
mixture. 

9 Pour into a 6!2in (1!2-pint) soufflé 
dish. Leave in a cool place until firm, 
about 2 hours. 

10 Serve as a starter with Melba toast 
Or as a main course with salad. 


Stuffed Peppers 


3 medium-to-large-sized peppers 

salt and pepper 

11502 rice 

1 medium-sized (5oz) onion 

1 clove garlic (optional) 

20z mushrooms 

1 teaspoon oil 

120z raw minced beef 

1 level teaspoon beef stock powder 

ሃ4 pint boiling water - 

1% level teaspoons dried basil 
(optional) 

(Serves 3-4) 


1 Wash the peppers and cut in half 
lengthways. Remove core, seeds and 
any white pith. 

2 Bring a large pan of salted water to 
the boil. Put in the peppers and cook 
for 5 minutes, drain and place in an 
ovenproof dish. 

3 Cook the rice in boiling salted water 
for 12-15 minutes until soft. Drain. 

4 Prepare a moderate oven (350 deg F, 
Gas Mark 4), centre shelf. 

5 Prepare onion and chop. Prepare and 
crush garlic (if used). 

6 Wash and chop the mushrooms. 

7 Place the oil in a medium-sized sauce- 
pan with the onion, garlic if used, 
mince and mushrooms, stir round and 
cook fairly quickly until the meat is 
brown all over. 

8 Sprinkle in the stock powder, add the 
boiling water, salt and pepper, and 
the basil (if used). 

9 Cook for about 10 minutes. 

10 Stir in the cooked rice. Divide 
between the pepper halves. 

11 Cover with foil and bake for 35-40 
minutes, until peppers are soft. 

12 Serve with a green salad. 


Baked Bacon 
with Orange and 
Redcurrant Sauce. 


114-1'/2lb (boil-in-the-bag) bacon joint 
4 level teaspoons flour 
2 level teaspoons brown sugar 


Y% orange | 

1 level tablespoon redcurrant jelly 
Va pint stock 

1 teaspoon Worcestershire sauce 
salt and pepper 

(Serves 4-5) 


1 Remove labels and prick the bacon 
joint bag once. Place it in a saucepan 
and cover with cold water. Bring the 
water slowly to the boil then reduce 
heat slightly and cook joint for 30 
minutes. 

2 Prepare a moderately hot oven (400 
deg F, Gas Mark 6), centre shelf. 

3 Mix 2 level teaspoons of the flour 
with the brown sugar. 

4 Lift joint from the water after 30 
minutes, remove the bag and place 
the joint in a roasting pan. Score round 
the fatty sides of the joint with a criss- 
cross pattern, then press the flour and 
sugar mixture into the scored surface. 
If there is not much fat on the joint, 
a little lard should be rubbed on to 
the sides before pressing on the sugar 
and flour. 

5 Bake the joint for 34 to 1 hour until 
it is cooked through. 

` 6 Finely grate the rind and squeeze 
the juice from the 2 orange. 

7 Carve the joint into slices and keep 
them hot. 

8 Drain the fat from the roasting pan 
except for about 2 teaspoons, blend in 
the remaining flour then stir 'in the 
redcurrant jelly, orange juice and rind, 
stock, Worcestershire sauce, salt and 
pepper. Stir sauce over a medium heat 
until it comes to the boil. 

9 Spoon the orange and redcurrant 
sauce over the meat when serving. 


Amalfi Salad 


salt and pepper 

60z shell (or other fancy) pasta 
80z courgettes 

1 medium-sized (40z) onion 
80z mushrooms 

8 tablespoons cooking oil 

80z chicken livers 

1 (7oz) can red peppers 

4oz sliced ham 

1 clove garlic 

1 tablespoon vinegar 

1 level teaspoon castor sugar 
1⁄4 level teaspoon dry mustard 
(Serves 6) 


1 Bring a large pan of salted water to 
the boil and stir in the pasta. Return 
to the boil and cook for about 15 
minutes. Drain, place in a container 
and cover with cold water. 

2 Slice the courgettes fairly thinly and 
cook in boiling salted water for 10-15 
minutes until tender. Drain, rinse in 
cold water and place aside. 

3 Prepare and slice the onion and 
mushrooms thinly. 

4 Heat 4 tablespoons of the oil in a 
frying pan and cook the onion and 
mushrooms slowly, without colouring, 
until soft; lift them out of the pan with 
a draining spoon and place aside until 
cold. 

5 Slice the chicken livers, fry them in 
the pan until cooked through, about 5 
minutes, Leave aside until cold. 

6 Drain the pasta well. 

7 Shred 4-5 of the canned peppers into 
thin strips. 

8 Shred the ham into strips. 

9 Finely chop or crush the garlic and 
mix in a screw-topped jar with the 
remaining 4 tablespoons of oil, the 
vinegar, sugar, mustard and salt and 
pepper. 

10 Place the drained pasta in a large 
salad bowl, add the onion, mushrooms, 
chicken livers, courgettes, peppers and 
ham. Shake the dressing and pour it 
over the salad; toss well together. Toss 


salad again just before serving. 


Frankfurter Salad 


1Y%lb even-sized potatoes 

2 tablespoons cooking oil 

2 tablespoons vinegar 

14 level teaspoon dry mustard 
salt and pepper 

1 small (20z) onion 

1 small clove garlic (optional) 
115 frankfurter sausages 

6 baby gherkins 


3 rounded tablespoons mayonnaise 


Va level teaspoon caraway seeds 
(optional) 
(Serves 4-6) 


1 Boil the potatoes in their jackets until 
just cooked through. Drain. 

2 Meanwhile mix the oil, vinegar, 
mustard, salt and pepper together. 

3 Peel and dice the potatoes while they 
are still hot, place them in a bowl and 
pour over the dressing. Mix well 
together. 

4 Thinly slice the onion. Crush or 


finely chop the garlic (if used); add 
onion and garlic to the potatoes. 

5 Slice the sausages and gherkins. 

6 Add the sliced sausages and the 
mayonnaise to the potato salad, mix 
well together, then turn into a serving 
dish. | 

7 Sprinkle the top of the salad with 
the sliced gherkins and caraway seeds 
(if used). Serve chilled. 


EA 


Gingered Marrow 
with Sausages 


1 medium-sized marrow 

1 large (60z) onion 

11502 butter or margarine 

1۱ pork sausages 

2 level tablespoons minced ginger 
salt and pepper 

(Serves 3-4) 


1 Peel marrow, cut in half, remove 
seeds. Cut into large dice. 

2 Prepare onion and slice thinly. 

3 Melt butter or margarine in a large 
frying pan, add the onion, cook until 
soft, without browning, for 10 minutes. 
4 Add the marrow, stir in with the 
onion, cover and cook for 15-20 min- 
utes until the marrow is soft. 

5 Meanwhile grill sausages for 10-15 
minutes, until cooked. Drain and 
keep hot. 

6 Add the minced ginger to the mar- 
row, season to taste, stir wel and heat 
through for about 3 minutes. 

7 Place the marrow in a heated serving 
dish. 

8 Arrange the sausages on the marrow. 
Serve at once. 


Beef Loaf 


3 standard eggs 

80z beef mince 

40z beef sausagemeat 
4oz streaky bacon 
3oz fresh breadcrumbs 


3 level teaspoons grated onion 
1 level teaspoon beef stock powder 


2fl oz hot water 


1 tablespoon chopped parsley 


please turn to next page >œ 
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continued from page 73 


1 level teaspoon dried mixed herbs 
salt and pepper 
(Serves about 10 slices) 


1 Hard-boil 2 of the eggs in boiling 
water for 12 minutes, drain and cool 
under cold running water. Keep until 
required. 

2 Prepare a moderate oven (350 deg F, 
Gas Mark 4), centre shelf. 

3 Place the mince and sausagemeat in 
a bowl, mix together with a fork. 

4 Remove the rind from the bacon, 
snip the bacon into small pieces with 
Scissors. 

5 Add the bacon to the meat with all 
remaining ingredients except eggs. 

6 Break the remaining uncooked egg 
into a bowl, beat well with a fork, add 
to the meat mixture. Mix well together. 
7 Tear off a fairly large piece of foil, 
place the meat mixture in the middle 
making it into a loaf shape with the 
hands. 

8 Remove the eggs from the shells. 

9 Make two hollows in the centre of 
the loaf, place in the eggs and enclose 
completely in the meat, keeping a good 
shape. 

10 Enclose in the foil keeping the edges 
uppermost. 

11 Place the parcel in a roasting tin 
half filled with cold water. 


12 Cook for 2 hours until quite firm. 
13 Serve either hot with vegetables, 
or cold with salad. 


Sugared Apricot 
Custard 


Ya 6 

1 pint milk 

3 large eggs 

30z castor sugar 

1 (1502) can apricot halves 
(Serves 6) 


1 Prepare a warm oven (325 deg F, 
Gas Mark 3), lower centre shelf. 

2 Finely grate the orange rind. 

3 Warm the milk to blood heat. Place 
eggs in a mixing bowl with 102 of the 
sugar and whisk together until well 
blended, then stir in the grated orange 
rind and the milk, 

4 Butter a 2-pint flameproof dish and 
strain in the custard. 

5 Stand the dish of custard in a bak- 
ing tin and pour in cold water to 
come lin up the sides of the dish. 


6 Place in oven, cook for about 155 
hours until the custard is set. 

7 Prepare a moderate grill, rack re- 
moved from pan. 

8 Remove custard from oven; drain 
and arrange apricot halves on top, 
sprinkle the remaining castor sugar 
over them, then place under grill until 
Sugar starts to caramelise. 

9 Serve hot or chilled. 


Date and 
Apple Ambrosia 


1 (15140z) can creamed rice 


20z stoned dates 
1 eating apple 


1 teaspoon lemon juice 


(Serves 4) 


1 Pour the rice into ۰ 
2 Cut the dates into pieces, add. 
3 Peel apple, quarter, remove core and 
cut into pieces, toss in lemon juice. 
4 Stir into the rice, mix well. Serve 
slightly chilled. 

| please turn to page 77> 


 Getemup 


with the good 
health breakfast. 


Sunnybisk crisp breakfast cereal 
is made from sunripened wholewheat, 
malt, and pure honey, to waken even 
the sleepiest head. Sunnybisk. . . nature 
makes it, we just bake it. Sunnybisk 
come from Granose, the health food 
people. That means they're good 
for you, and taste great. 


Sunnybisk by Granose. 
Good health foods that taste good. 
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F or BA £21. 04 buy a U-Fix x 42" 
sink unit base and start building 
your modern dream kitchen. U-Fix 
easy-to-assemble luxury kitchen 
units are available in super style, 
super quality, at very economical 
prices, which include delivery (U.K. 
mainland) and V.A.T. Large stocks 
are available so we can ensure 
prompt dispatch. 

The units, made from high 
quality laminates, are available in 
a modern range of interesting 
colours, Order your basic 
requirements from the U-Fix units 
listed here or ask for our free full 
colour brochure. Personal shoppers 

are always welcome at our 

Uxbridge showrooms. 


High Road, Cowley Peachey, Uxbridge, 
Middx. Tel: West Drayton 47681 


ን... በ... 


HOW TO ORDER. 


Pay by Cash or Credit Card. Tick the boxes 


below. Write the model number and price in the list on the right. 


7 a 
፳:: 
aag des 


Base units 352” high. Sink units+ 
Sink 353” high. All units (except 
Wall units) 21" deep. 


Door Colours Work Top Colours 


[] Green [ ] Marble 
C] Teak [_] Teak 
[] White [] Light Beige 


[] Orange [_] Antiqua 


SINK UNITS 

S1 42" Sink Unit (without sink) 

S2 42” Sink Unit with Stainless 

Stee! Sink R/Hand 
42" Sink Unit with Stainless 
Steel Sink L/Hand 

S4 63” Sink Unit (without sink) 

55 63” Sink Unit with Stainless 
Steel Sink 

BASE UNITS 

B6 21"Base Unit with Work Top 

B7 42” Base Unit with Work Top 

B8 63” Base Unit with Work Top 

B9 21" Drawer Unit with Work 
Top 

TALL UNITS 

TiQ 21" Tall Unit Hinged R/Hand 
78" high 

T11 21" Tall Unit Hinged L/Hand 
78" high 

WALL UNITS 

W12 21" Wall Cupboard (hinged 
left hand only) 12” deep x 
21” high 

W13 42” Wall Cupboard 12" deep 
x 21" high 


S3 


£27.04 
£51.24 


£51.24 
£38.17 


£73.15 
£23.55 


£38.64 
£55.22 


£31.59 


£34.21 
£34.21 


L1. (AOI EI الا‎ CHA 


£12.41 


[] 


£19.48 [ ] 


۱ enclése a cheque for ZL 
| wish to pay by *Access/Barclaycard 


My card No. is. መመ 
*Delete as appropriate 


Please send me your colour U-Fix brochure 
and/or the Leisure Wood range details 
Delete as appropriate 


NAME 


ADDRESS 


ULIV1 


LeisureWood Products sell a wide range of DIY products including: Armstrong's Place'n Press Vinyl Floor Tiles & ‘First Edition’ Carpet Tiles, A-Clad Wall Cladding, Sjoberg 
Workbenches, Panelprint Panelling. Send for full details of our money saving offers. LeisureWood Products Ltd. Co. Reg. No. 1091667. 
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You can have sparkling white 
teeth and sweet fresh breath, 
even if you smoke . . . all you 
need is a special toothpaste you 
can buy from your chemist called 
Clinomyn. Clinomyn contains a 
formula which gently but effectively 
removes tobacco stains also preventing 
their build-up. It has a cool, minty 
flavour which will make it popular 
with the whole family too. However, 
don't look for miracles overnight. 
You need to use Clinomyn regulari 
for the results to show but you'll 
see and feel a real difference ۲ 
ten days of regular use. 


It's possible to raise over 
£1,000 a year for your 
favourite club, charity, 
church, institute, 
playgroup or any good 

cause with the help of Webb 

Ivory. This is the company that 
offers you a wonderful selection 

of items to sell to make up to 
333% profit. Their colour catalogue 
illustrates a whole range of 

items from stationery to 


Am 
v 


household goods that are 
such tremendous value 
for money and so easy to 


sell. Webb Ivory offer 
generous credit facilities 
and free gifts with sample 
orders. If you want the 
1973 catalogue to help 
boost the funds of your 
particular organisation, 
then write to me straight 
'away with your names 
and addresses. 


For real economy and convenience | always 
keep a tin of Marvel (dried skimmed milk) 
handy, It’s ideal for coffee or cooking and 
just what you need to help with your slimming 
. efforts. And here's another tip . . . If you're 


picnicki 9-۵۲ holidaying outdoors this year, 


8 (a as ^ rema to አባ 
መክ Be arvel as it's the 
وم‎ A easiest way to provide 
Cm — milk for the family's 


drinks and contains the 
protein goodness of 
fresh milk with pint for 
pint, about half the 
calories. There's 
also an excellent 
free recipe leaflet 
so send your requests 
straight away to: 

. Cadbury Schweppes 
. Limited, Bournville, 
Birmingham. 
Please send s.a. 
label. 


> 
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To help መህ your home 
healthy and hygienic, let 
me remind you once 

more about Zal Pinefresh 


flies and insect pests. 
Also, if you have pets 
Zal is ideal for their 
cages or kennels, 
absorbing moisture, 
eliminating smells and 
keeping the animals 
parasite-free. So for an 
all round healthy home, 
start using Zal Pinefresh 


shopping 
with 


MARISE 


For anyone going 
on a camping, 
caravanning or - 
boating holiday, 

' there are special 

tips on useful 

items to take. 


The next best luxury to 
a 'shoe shine' is a tin 
of Padawax, This is 
the marvellous ponen 
you can apply direct 
to your shoes without 
messing around with 
brushes, It has a built-in 
applicator which does the 
work cleanly and easily, 
leaving you only to finish 
off with a duster. Padawax 
is a blessing on holidays 
and marvellous for the 
children, The colours? 
Black, Light Tan, Mid Tan, 
Dark Tan, Tonette and 
Neutral and the name 
again, Padawax. 


If your baby is teething 
and constantly crying. 
Placidex will safely 
help to ease the pain 
and settle him down 

to sleep. This is a 
syrup based pain 
soother containing 
paracetamol which 

can safely be given 

to babies of three 
months and upwards. 
Pleasant tasting and 
readily taken, you'll 
find Placidex equally 
useful during 
immunisation and 
vaccination. 
Placidex is 
sold at most 
good chemists 
or can be 
ordered 

on request. 


If you're like me and 

want to get out 

whenever possible ~ 
during the summer, 

you'll be looking for  . 

meals that are quick and ~ 
easy to prepare but are still 

tasty. l've found Crosse and 
Blackwell's Curries just right 

for such occasions. There 
are 4 exciting varieties— 
Beef, Chicken, Lamb and 
Vegetable, ali with 

separate rice, All you do is 

pierce the can and stand ir 
oiling water for 20 minutes. 

Tip out the meat 

and sauce, run a 

knife. round the can 

to loosen the rice 

and arrange round the pláte 
in a traditional manner. . 

Not only will you bring & ፪ሽ ሥሥ ፦፦---››--- A 
little ‘Eastern Magic’ 1۵ your meal times, 

you'll save on the washing up afterwards. 


. be preparen for the worst and 


No one expects their 

holidays to be spoilt but | 
they can be by tense nervous 
headaches. So the answer is tc 


remember to take along a packet 

of 'Anadin'* tablets. For tense nervous 
headaches nothing acts faster than 
'Anadin', It contains four medically- 
approved ingredients to relieve pain and 

so relax tension—in fact, 25% rnore pain 
reliever than ordinary Aspirin tablets. 

The packet of 20 fits m into your pocket 
or handbag so it's not difficult to be 
prepared. *T.M. 


Everyone likes to look: 
their best on holiday so 
here's a little tip from me 
on how to make the most 
of your hair. Give yourself 
a Twink home perm now 
before you go off and 
you'll find your hair so 
easy to manage. Anyone 
who has tried Twink 
already will know how 
simple it is to use, even 
for first-timers. All you do 
is follow the simple 
instructions and write 
to me for my free CEP 
leaflet. Use Twink AI 


now and your Wn 


hair will keep 


in jen right 
through the 
Autumn, 


It makes a lot of sense 
to buy tinned potatoes 
when they taste as 

good as the ones you 
see in yi picture 
uncer the او‎ 
label. Attracted by the 
convenience of 
preparation | bought a 
tin and we tried them 
out. The flavour was 
very good and, of course, 
they re so simple to 

de وت‎ All you do is 
add the potatoes to hot 
water and simmer for five 
minutes, There's sufficient 
for two ampia portions in 
each tin which costs around 
11p . . . not a lot of 
money to pay for 
convenience 

and quality. 


If you want to serve traditional 
English sausages, even while 
on an outdoor holiday, then 
try Wall's Canned Sausages. 
They're extra convenient as 
no special storage conditions 
are needed and can be 
prepared in minutes. Choose 
either the Pork or Beef 
Sausages in Lard or Hot Dog 
Sausages in Brine . . . a real 
favourite with the kiddies, 

| find Wall's Canned Sausages 
an ideal stand-by at home 
too for quick snacks or 
meals. So do give them 

a try as Wall's j 
Canned 
Sausages are 
inexpensive 
but oh so 
tasty! 


If you want to swell charitable funds then don't forget to include Webb Ivory on your list of requests. 
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Let me remind you once, 
again on how to obtain/ 
the best results from fg 
your picture-taking. 
Firstly, use 
'Kodacolor' film and | 
make certain you take . 
the film to a chemist & 
se ار و‎ who e ا‎ 
prints done on ‘Kodak’ = 
paper. He will have this Î ፕገ dk 
information displayed in < || WN 
the window and, by getting 3 Mx 
your prints on 'Kodak' paper, 
your snaps will be as good 
as possible. So take my advice 
and follow the rule... Use 
'Kodacolor' film and ask for 
yonr prints on ‘Kodak’ papar. 
y leaflet on how to get the 
best from your camera is still 
available so write for your 
copy or copies now. 


Nappy changing certainly is easier for 
you and more comfortable for baby when 
you use these new All Fresh baby bottom 
wipes. They're especially convenient 
when away from home as each medicated 
tissue is individually wrapped in a sealed 
sachet and one tissue is ve enough to 
clean baby’s bottom thoroughly. All Fresh 
baby bottom wipes protect against nappy 
rash too as their soothing non-toxic 
ingredients are safe for baby’s sensitive 
skin. So, to 

keep your baby 

cool and 

comfortable, 

especially for 

he first and last 

nappy change 

of the day, start 

eg new All 

resh baby 

bottom wipes. 


Letters to me at: Room 47b, Elm House, Elm Street, London WC1X OBP. 
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What could be more 
convenient than 

Smedley's Sausage 

Rolls that are ready 

to serve with very 

little preparation 

when required? . . , 

| find them good value for money 
too at less than 2Vop each. Each 
can contains six sausage rolls 
with a tasty meat filling in a 
delicious crispy puff 

pastry. So if you 

want to be ready 

for unexpected 

guests or give 

yourself extra 

convenience on 

outdoor holidays, 

don't forget to buy 

some cans of 

Smedley's 

Sausage Rolls. 


When your baby cries and 
just won't be comforted, 
it often means he's got 
wind or a tummy pain. 
Then, he needs more 
than a cuddie—he needs 
Dinneford's Gripe 
Mixture, Gentle, safe 
and wonderfully soothing, 
Dinneford's quickly 
brings up wind and 
settles the tummy so 
your baby's happy 
again and you can 
relax. Dinneford's is 
ideal during teething 
too and nurses 
recommend it, Get a 
bottle today... 
Dinneford's 

Gripe Mixture. 


Pear Crisp 


120z butter or margarine 
3oz fresh white breadcrumbs 
115 ripe pears 

1 tablespoon lemon juice 
11/202 demerara sugar 
(Serves 4) 


1 Prepare a moderately hot oven (375 
deg F, Gas Mark 5), centre shelf. 

2 Melt butter or margarine in a pan. 
3 Add the breadcrumbs and cook 
slowly until the fat has been absorbed 
and the crumbs are a light golden 
brown. Stir occasionally. 

4 Remove from heat, leave to cool. 

5 Peel and core the pears, cut into 
slices and place in a small pie dish. 
6 Coat pear slices with lemon juice. 
7 Mix the demerara sugar into the 
breadcrumbs, sprinkle over pears. 

8. Cook for 25-30 minutes. Serve hot. 


Raspberry Round 


1 (80z) packet crumble mix 

1 egg yolk 

2 teaspoons water 

1 (5ቨ oz) carton double cream 
102 castor sugar 
802 raspberries 
(Serves 4-6) 


1 Prepare a moderate oven (350 deg F, 
Gas Mark 4), centre shelf. Grease a 
baking sheet. 

2 Tip the crumble mix into a bowl. 
3 Mix egg yolk and water in a cup, 
stir into the crumble, mix to bind. 

4 Press together and then place on the 
baking sheet. Press out to an 8in 
round. Prick lightly with a fork. 

5 Cook for 20 minutes. 

6 Leave to cool for 5 minutes on the 
baking sheet and then lift on to a 
wire rack. 


Whether or not you're on 
a long or short journey, 
Quickies Cologne Tissues 
are ideal to take along 
for freshening up and 
keeping cool. Each tissue 
is individually wrapped 

for your convenience 

and are sold in packets 
of 12 sachets. So to keep 
the whole family clean 

and cool, take 
Cologne Tissues along 
wherever you go... 
Everyone will like their 
fresh fragrance and 
you can 
Cologne Tissues at 
‘most chemists or 
supermarkets. 


uickies 


uy Quickies 


Want to save time and money? Then add 
Big Value Yeoman Mashed Potato to your 
shopping list as they can be prepared in 
minutes and cost only 5p for 

4 big helpings and 10p for 8 

big helpings. That's what 

| call good value! Big Value 

Yeoman can offer you this 

low price as expensive 

additives like skimmed milk 

and powdered butter are 

omitted and more good 

potatoes are included, 

This leaves you free to ይሠማ 

add your own fresh milk C 

and butter to suit the Ci 

tastes, You'll‏ پا ین 

find Big Value Yeoman 

another good idea 

for that camping. 

or caravanning holida 

too so stock up, 

give it a try and 

win approval 

all round! 


“Have fun on holiday, Mor "P Bur NR 


7 Whisk the cream until stiff. 

8 Fold in the sugar. | 

9 Hull the raspberries, and fold into the 
cream reserving a few for decoration. 
10 Place shortcake on a flat plate and 
pile the cream mixture on top. 

11 Decorate with raspberries. 


Tangerine Froth 


1 tangerine jelly 
Y% pint water | 
2 (60z) mandarin orange yogurts 

2 egg whites 

(Serves 4-6) 


1 Break up the jelly and place the 
cubes in a small saucepan. | 
2 Add water and heat gently to melt. 
3 Pour into a bowl and leave to cool. 
4 When cold, mix in the yogurts. 

5 Leave until on the point of setting. 
6 Whisk egg whites until stiff. 

7 Fold evenly into jelly, leave to set. 


T 


tains favourite butter. 


Bri 


The Imaginative Cook 

continued from page 56 

14 Cook in boiling salted water for 5 
minutes. 

15 Meanwhile mix the oil and wine 
vinegar in a small bowl with salt and 
pepper. 

16 Drain the courgettes well and place 
in the dressing while still hot. 

17 Leave to cool, turning occasionally 
to coat with the dressing. 

18 Arrange the chicken mixture in the 
centre of a flat platter and the cour- 
gettes at either end. 


Summer Wine Cup 


This is a simple and delicious summer 
drink. Borage leaves add a refreshing 
faint cucumber-like flavour. 


2 bottles dry or medium dry white 
wine 


1 miniature bottle (or 3-4 tablespoons) 
Maraschino or Cointreau 


1 (25fl oz) bottle tonic water 

1 small (8ሃ2ቨ oz) bottle lemonade 
1 orange 

1 lemon 

12 young borage leaves (optional) 
(Serves 20 glasses) 


] Put the wine, liqueur, tonic water 
and lemonade into a large bowl or jug. 
2 Thinly slice the orange and lemon 
and add. 

3 Wash the borage leaves and add. 

4 Stir round and place the bowl or 
jug in the refrigerator for 1 hour. 

5 Serve in wine glasses, with small ice 
cubes if vou like it really cold. 


Note: Most of these recipes should 
be cooked with fresh herbs, but if 
these are unobtainable, you could sub- 
stitute the equivalent dried herbs. As 
they are more pungent, use only 34-32 
teaspoon in each case. If, on tasting, 
you find the flavour is not strong 
enough, add a very little more. 


All types of food packaging - polythene 
bags, air tight containers, boxes, 
sundries. Most items illustrated. All 
¢ competitively priced. 
É 5 866 them in our free catalogue - buy 
^ direct at big savings. 


e ነ Everything for home freezing! 
send for free copy 
Lakeland tates 
» 109 Alexandra Rd. Windermere 
Telephone: 2255 


Treasure Trail 

continued from page 10 

Angel Inn was destroyed by fire in 
1435, but rebuilt in 1445, and the 
timber structure is still intact. 

Until 1854, Aldershot was a remote 
village with a church, green and a few 
houses. It is now a large and flour- 
ishing town, thanks to its military 
importance. 

Towards the Sussex borders are neat 
hop-fields, though more of a surprise 
to English eyes than the ordered strings 
of hops are the vines. In the Middle 
Ages the southern counties had their 
good share of vineyards. Now English 
wine is a bit of a novelty, but interest- 
ing vintages are produced at Hamble- 
don, and not far from Lord Montagu's 
National Motor Museum at Beaulieu 
vines are seen again where the monks 
of the Abbey once grew them. 

In an unassuming red brick house 
in Chawton Jane Austen wrote Mans- 
field Park, Emma and Persuasion, so 
plenty of the characters of local coun- 
try house society probably found their 
way into the books. She is buried in 
Winchester Cathedral, where her epi- 
taph remarks on her noble character 
and clever mind, and makes no men- 
tion of her authorship. Charles Dickens 
was born in Portsmouth and, though 
he only spent the first two years of his 
life in the Commercial Road house, 
it is now a museum in his honour. 

William Cobbett, on his great Rural 
Rides, was very much attached to 
Hampshire, especially to the little vil- 
lage where he often stayed. Though its 
modern name is Hurstbourne Tarrant, 
he called it Up Husband, and was 
incensed to find that farm labourers 
there earned only six shillings a week 
which, he said just wasn’t enough. 


Write to the LIVING experts 


Jane Derek, Home Editor, advises 
on furnishing and decoration. Mary 
Barton, Cookery Editor, will solve 
your cookery problems. 

Fashion Editor Fiona Shaw keeps 
you up to date with fashion; Susan 
Peterson, Fashion Makes Editor, 
helps with sewing and knitting que- 
ries; and Ann Everett, Beauty Editor, 
keeps you slim and beautiful. 
Consult our Childcare experts on 
babies and children; our Gardening 
Bureau on plants and planting; and 
Robin Rogers on travel and holidays. 
The address is LIVING, Elm House, 
Elm Street, London, WC1X OBP. 
Allow up to one month for reply. 
We regret we cannot reply to readers 
who do not enclose sae. 
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your 
friends 

will never 
believe 


you can own 
this superb 
* 


automatic 
knitting machine— 

just by using it! 
Sounds impossible but we assure you that it 
isn't. A wonderful "Vogue" can be yours by 
placing a small deposit and doing a few hours 
work each week on simple-to-follow patterns. 
Free tuition is arranged in your own home to 
make sure that you can work the machine and 
we supply knitting orders and yarn from which 
you can knit simple baby garments for us. 


Just cut out this coupon for details of this - 
most interesting and remunerative- offer. 


SWISS KNITTER LTD 


Box 268, Dept. LVG/DSP 
፤ 1 Southampton St., London, W.C.2 
Tel. 01-240-2721 24 hour answering service 
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Great News for Most of Us 


From today 
there is no 
such thing as 
perspiration 


—even for those who perspire heavily 


ወ LindenVossisa new underarm anti-perspirant 
that is so effective, you only use it twice a week, 

of how many baths or showers you‏ ی 
take.‏ 

@ It banishes a// perspiration odours, and norm- 
ally keeps underarms absolutely dry usually for 
days atatime. Even most women with particularly 
heavy perspiration problems find that Linden- 
Voss gives really effective protection against 

ሦ perspiration odours. 


ወ For the average woman, 
only twice a week application 
is necessary - and LindenVoss 
doesn't even have a perfume, 
because there are no odours 
to cover up, so it's ideal for 
men as well. LindenVoss also 
gives complete clothing pro- 
tection too. 

Q LindenVoss is available at 
your chemist now - a roll-on 
on average lasting six months 
costs £1.05, also in cream 
form at £1.05, while the aero- 
sol costs £1.25. LindenVoss 
is the most effective anti- 
..Qsacream  perspirant ever. 
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DOES 
YOUR FACE 
TELLA 


STORY? 


Know how to preserve the natural beauty of your skin... 

Each night, before facial muscles relax in sleep, stimulate 
fatigued contours by massaging with the re-vitalizing formula 
of ‘Ulay Vitamin Night Cream’. 

Created for the dry maturer skin, the rich moist oils of this 
luxurious complexion treatment discourage the formation of 
wrinkle-dryness and tiny lines, leaving your complexion relaxed 

. richly nourished... radiantly smooth. Wake each day to the 
pleasures of a smooth and lovely skin. 

Tolearn more about skin care, send for a free copy of ‘Care 
for Your Skin' to Garsalle, Department 54, Shire Hill, Saffron 
Walden, Essex. 


ULAY VITAMIN NIGHT CRE: AM | 


AVAILABLE AT CHEMISTS AND THE BEAUTY COUNTERS 
OF DEPARTMENT STORES. 


'Ulay' isa registered trade mark 


SENDNOW 


for this BIG NEW catalogue 


۱ _ Just out for Autumn-Winter 
| Hundreds of 
Bargain Offers 


Star bargains featured throughout 
— a special opportunity to save 
money. All guaranteed top quality 
Tz and on small weekly payments. 
: G ብ Big savings. See before you buy. 
ከ] No deposit. Free credit. 
worth £2 _@ Small weekly payments - 
PLUS news ofa up to 50 weeks to pay. 
LUN: «109, cash bonusor 124% in goods. 
BONUS GIFT « Valuable FREE surprise gift. 


FREE POST Send today-no obligation 


Post this voucher now in an UNSTAMPED envelope to:- 
Burlington, Free Post, (Dept.L), Bury, Lancs., BL9 OYY. 


You'll get an exciting parcel containing the new Burlington Catalogue, 
worth £2; how you can become a Burlington Agent; 
a special introductory bargain offer and 

<n lovely free surprise, , 


(wat Y ? 
ጊለ ከጭ TT x d 
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ox 


"SPECIAL FREE VOUCHER 
Please send my free catalogue and full details of this offer. 


NOSTAMP REQUIRED 


EN NAME Mr. MPS. MiSS seen nora nnne 
"| BLOCK LETTERS 
ይ የከ ADDRESS ..................................››..-..-.. —Ó—Ó VENUE CEA A ም ም መ RS 


EE የ11 ን ከ Doe et TESTOOBR ስማችንን ባሽ milies 
۱۲ ۰ 4 Not applicable inN.Ireland. No stamp required. Therighttorefuse any application is reserved. 


Burlington, Free Post, (Dept.L ) Bury, Lancs., BL9 OYY. 
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Living 
elp 


Jane Derek, Home 
Editor, answers your 
home maintenance 
and repair queries 


| have been told that 
chamois leather garments 
can be washed. Could you 
tell me the best method? 

Chamois leather can be 
washed successfully if you 
use pure soap, such as 


. Lux, as opposed to deter- 


gent. Dissolve the soap 
flakes in a bowl of warm 
water, immerse the gar- 
ment and gently squeeze 
through. Do not rinse as 
the oils in the soap will 
help keep the chamois 
skin supple. Without wring- 
ing, hang the garment in 
a fresh current of air, but 
not in direct sunlight as 
this could fade the colour. 


| want to dye my fitted 
carpet, which is a light 
and impractical colour. 

Dyeing a carpet is never 
100 per cent successful, 
and sometimes impossible. 
Synthetic fibres will not 
absorb the dye satisfactor- 
ily, and if the carpet has 
a foam or latex backing it 
cannot be immersed in 
boiling water. The other 
problem is shrinkage, 
which occurs in natural 
fibres, and is particularly 
noticeable where a fitted 
carpet is concerned. Try 
spraying the carpet with 
a dirt repellent such as 
Scotchgard Fabric Protec- 
tor, £1۰40. 


Can you tell me the best 
way to store clothes and 
bedding as we are going 
abroad for a year and 
won't be needing them. 


* 


It is most important that 
everything should be clean, 
as the longer stains are 
left the more difficult they 
become to remove, and 
they also weaken the fab- 
ric. Wrap any white cloth- 
ing and sheets in blue, or 
acid-free white tissue pa- 
per (Woolworth) to pre- 
vent from yellowing. Fold 
clothes with the minimum of 
creases, and place tissue 
paper in between to soften 
the folds. Finally, make 
sure that the case or box 
you are using is clean 
and can be sealed against 
moth. Encase the clothes 
in newspaper as a final 
wrapping ta keep moths 
at bay—the newsprint will 
act as a repellent. 


The labels have come off 
some foods in the freezer 
and | am not sure which 
packs to use first. How 
can | make sure this does 
not happen again? 

You could use bags with 
the label built in, which 
would prevent moisture 
loosening them when 
placed in the freezer. They 
are available in three sizes 


` and are packed so that one 


bag can be taken at a 
time. Snappies Freezer 
Bags are stocked by super- 
markets and Boots. 


| would like to paint the 
garden fence white, but 
as this has been creosoted 
| am wondering if the paint 


will stick. 


Provided you seal the 
fence first to form a bar- 
rier between the creosote 
and paint, there should be 
no problem. Use Leyland's 
P 30 primer to form the 
barrier, and leave this to 
dry for 24 hours. Repeat 
the process, washing the 
brush out in methylated 
spirit in between. When 
completely dry, undercoat 
and paint in the usual way. 
Send your questions to 
Jane Derek, address on 
page 1, enclosing sae. 
Please allow up to one 
month for reply. She can 
also send you a list of 
LIVING'S Home - Making 
Advisory Service leaflets. 
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F lying the world's most experienced airline 
won't cost you a penny more. 


It's strange, but people seem to think some scheduled 
airlines have different fares from other scheduled 
airlines. The fact is that Pan Am have exactly the same 
fares as any ordinary scheduled airline. The only 


difference is that Pan Am usually fly 747s which are You're probabi not 5 nt ar 

ኔ : vegetarian who needs a kosher 
bigger and more comfortable than any other kind of | በላን በ با وه‎ are 
plane. We were the first airline with 747s and we now we could cope. In all the time 
fly them more often and to more places than anyone else. we've been flying we've got 
Therefore, we're more likely to be going to where and when n 
you want to. The next time you fly, perhaps you'll be flying ።- book your seat and we'll arrange 
the world's most experienced airline. At no extra cost. one of these special meals for you. 


It's nice to know when you fly 


Pan Am, your Captain will have, There are so many more seats 
on average, 15,000 hours flying and they're much more spaci- 
experience. This could be one ous on a 747 than on any other 
of the dites why vitu hia kind of plane. And you can have 
asked to train pilots in the last some pillows and blankets and 
two years for 24 other airlines quite often snooze across three 
flying around now. seats if that's the way you feel. 


In 1935 we had a proper sit- 
down restaurant in our planes. 
Then, as more and'more people 
started flying here and there . — 
. taking up more and more seats, - 
-the dining room just had to go. 
Now,by redesigning the First 
Class section of our 747s, 
we've built a proper First Class 
dining room again. Bon appetit. 
(Don't forget to book your 
table early.) 


rav want to fiy: the world 
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Thi : Take (plus p. & p) 
15 15 2 of 
book service 
ITH & SON የን all Or 90 
W. H. ግ ርር y zin | 


troduction to The Literary Guild 


Better Homes The Grüham Kerr 
የሸማች መ 
BOOK = 


as your 


Complete dide f for every 
o- it-yourself" enthu- 


ን Sparkling: life' of Sir Noel 
Coward: in words and pic- 


T.V.'s Galloping Gourmet. 
292 photos. 
Publisher's Edn. £2.50. 


Tm 32 colour plates: I5 
pages. 293 photos. 


Publisher's Edn, £3.28 192 advice-packed pages. 


343 colour pict 
Publisher's Edn. £2. 45: 


ssic orni ባንዘከራተቋዬን፡፡ eae Revised classic of art From the 5th century to 
407 species. Magnificent history. oe illustrations. the 20th. With maps. 
colour plates. Pub Edn. £3.50. n.£ Publisher's Edn. £5.25. 


ROAD ATLAS 
of GREAT BRITAINand IRELAND 


is 


is to choose just four 
books from over 100 
you'll be offered 
during your first year's 
membership. 


of good service. Should ከ. 

you ever have any ngo" 
genuine cause for com- NS 

plaint about the Club’s cou 

goods or services, you ፤ 

are invited to write 

direct to W. H. Smith bh p^ 

& Son, P.O. Box |, Pos Emma; Pride & 


፤ 
| 
ቃ 


Nearly 1,400 wild flowers x ገ : i P d S 
in-full colour. Including maps of maj Practical gui Swindon, SN3 3LD rejudice; Sense 
5 : jor ractical guide to soft toy , . tats 
Publisher's Edn. £2.95. " routes and towns. making. Splendidly illus- & Sensibility. 
۱ Publisher's Edn. £2.25. trated. Publisher's Edn. £2.95 


Now you can have the pick of the season's new books as soon as they're in the 
sp نز‎ em : *As a member 

shops - and at 25% less than the price of publishers’ editions! This is the unique | 

offer which the Literary Guild makes to everyone who enjoys good books. LONE YOU can 


COOK BOOK 


CRS 


ጀሯዒ 
ርጋ 


Famous authors, best-selling titles. As a 


To: Dept. LV12,The Literary Guild, ۳ los. 5 5. | on the latest 
P.O. Box 19, Swindon SN3 3LE. member of the Guild you are given every month a መ. : 


choice of newly-published best-sellers — top fiction d. s ; bestsellers 
Please accept my application and enrol i . i| 4 ጫማ 
1 me as a member of The Literary Guild and non-fiction. These books are selected by our U o like these ! 
and dene the ፣ c d بای‎ i editors ahead of publication, and they are produced | 5 
i ebore Rede. 2 ሰ ipe em to the same high standards as the publishers’ own — 
me a total of sop for the books, plus 355 g editions. What's more, every book is full-length -- 
post and packing. If I am not completely satisfied | not a word is cut. And all at ies th h : d ! To iar ove ie Bo 
I may return the books within 10 days, my member- ° wer than Shop prices: FREEZER CO BOOK. you need to 


know about Freezing, and Freezers, plus 
You choose the books you want. To help you | hundreds of recipes. Copiously illustrated. 


choose only the books you really want to read, all Pub. Edn. £2.50 Club Edn. £1.85 

Guild monthly Selections, and other titles, too, are | 332 THE SALAMANDER. Morris 

previewed in the Literary Guild Review which is | West's gripping story of a Fascist take-over 
. ; plot in modern Italy. 

sent to you free. From over ۲00 titles offered in your 


Pub. Edn. £2.25 Club Edn. £1.65 
first year as a member you are asked to take only 333 
4 Selections or alternative books. SURVIVE THE SAVAGE SEA. The 


ily's amazing 37-day ordeal 
titles featured, please circle the eJ j Robertson family ) à 
book number. Án open invitation. Find out for yourself, with- adrift in a tiny dinghy in the Pacific. Photo- 


As a member I do not need to take a book every 
month. If I prefer an alternative to the Main 
Selection, or no book at all, I can say so on a form 
provided. I will, however, take at least four books in 
the first year. All Selections and alternatives are. 
described in advance in the free monthly Literary. 
Guild Review and ‘offered at 25% less than the 
publishers’ editions (plus post and packing). 

*If you also wish to choose your first Club 
Selection NOW from the 4 newly-published 


ship will be cancelled, and I will owe nothing. | 


195 332 333 472 out obligation, what unique value the Guild offers by pn aude ندب‎ ላህ 
ከ choosing as your Introduction ANY THREE of the MEN: ‘Lady Antonia | Fraser's brilliant 
፤ I2 outstanding books shown here for a total of Sop f biography of the amazing, controversial 
Address (plus 35p p. & p.). We believe you'll be impressed ናና Wes describes as the greatest 
LV12§ and we look forward.to welcoming you as a member Englishman”. 
ና : - Ma lub Edn. £3. 
This offer valid only on British Mainland. Overseas of Britain’s finest book club. Pub. Edn. £4.95 Clu dn. £3.70 
please send for details. | 
SEND NO MONEY WITH THIS COUPON ۲ 
TOE E E E E سید‎ The Literary Guild, P.O. Box 19, Swindon, SN3 3LE. 


Why not choose your first now — 
see coupon* 
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fer is correctly made it will 
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loop along the shuttle 1 
thread by extending | a 
middle finger again. مرو‎ 
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thread is trans- 1 


Transfer the loop from the 
shuttle thread to the left- 
hand thread as before and 
slide it up to the first half- 
knot. This completes the 
double-knot. (Diag 5.) 


ርያ] 


ጫ 


double-knot 


Note: the 
should slide freely along 
the shuttle thread. ۱۴ it 
does not, the transfer of 
the loop is at fault. 


Doing-it- 
yourself 
WALL TILING 


Materials: Ceramic tiles, 
adhesive and spreader, 
grouting, spirit level and 
plumb-line, tile cutter. 
The wall must be clean, 
dry and free from grease. 
You can fix new tiles to 
old provided these are 
firm, but degrease first by 
washing with detergent; 
rinse well. Do not tile 
straight on to wet plaster 
—leave for about 2 weeks 
to dry out. 


1 Mark off a batten in tile 
sizes so that they can be 
placed to their best ad- 
vantage. Start at floor 
level and nail the batten 
about one tile up from 
floor or skirting. Use a 
spirit level and straight 
edged batten to ensure 
that it is perfectly level. 
(When fixing a few tiles 
above bath and basin the 
fixtures themselves can 
be used as a guide and 
support for the tiles. But 
when tiling a whole wall 
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To make a picot: Simply 
leave a ‘in space be- 
tween one double-knot and 
the next—when the knots 
are drawn up this space 
forms the picot. (Diag 6.) 


nl 


To make a tatted ring: 
Work four double-knots, 
one picot, three times, then 
four double-knots. Close 
the ring by releasing the 
thread from the left hand; 
gently pull on the shuttle 


straight lines are vital.) 
2 Using the plumb-line 
as 8. guide, pencil a 


straight vertical line down 
the centre of the wall. 

3 Apply the adhesive ac- 
cording to the manufac- 
turer's instructions and 


use the spreader to create 
ridges, as shown. When 
placing tiles, do not slide 
them: press down firmly. 
4 Starting at the 


right 


i 


until ring is tightly closed. 
Tatted braid: Work ring as 
above, then leave a length 
of thread one inch long 
and then start the next 
ring. Complete 4 double- 
knots of this and then join 
it to the last picot of the 
first ring by inserting a 
hook (either the end of the 
shuttle, or crochet hook), 
through the picot. Draw 
through a loop of thread 
from the left hand and pull 
it through sufficiently to 
insert the shuttle. (Diag 7.) 
Treat this loop as the first 
half of a double-knot and 
slide it along the shuttle 


angle between centre line 
and batten, place the first 
tile in position, and work 
outwards and upwards on 
either side of line, Check 
with spirit level and plumb- 
line for accuracy at regular 
intervals, as its easy to 
go off course. Use round- 
edge tiles and round-cor- 
ner-edge ones for a neat 
finish on half-tiled walls. 
Leave for 24 hours to dry. 


thread as before. Work the 
second half-knot and com- 
plete this ring with three 
double-knots, (one picot, 
4  double-knots) twice. 
Close ring. Work more 
rings in a row, joining each 
to last picot of previous 
ring. To make a double 
edge trim as on page 1, 
join last picot of first ring 
to third ring, last picot of 
second ring to fourth, etc. 


5 Remove batten and fill 
odd spaces with cut tiles. 
To cut, score the surface 
with a tile cutter, place 
over a matchstick and 
press down either side. 
Apply adhesive to tile and 
place in position. When 
dry, mix grouting and ap- 
ply to whole surface of 
tiling with a sponge. Wipe 
over with a damp sponge 
to remove surplus. 


The supporter’s choice 


(see magazine, page 39) 


MATERIALS 
%gin-thick white ply, Sin 


wide: three pieces 27in 
long and three pieces 
36in long 


250ml Blackfriars polyure- 
thane, matt finish, bright 
orange, 47p 

250ml Blackfriars clear 
polyurethane, matt finish, 
41p 

Two glass plates with 
screws (for wall hanging) 
Note: If your timber sup- 


any slots are too tight, 
glass-paper them out until 
they fit easily but snugly. 
6 Apply first coat of col- 
oured polyurethane and 
allow to dry. Rub down 
lightly if wood has rough- 
ened and apply a second 
coat, if a deeper colour is 
required. Allow to dry; 
finish with a coat of clear 
polyurethane. 

7 If bookcase is to be wall- 
hung, fix two glass plates 


to the top shelf. 
Total cost: about £2-49. 


horizontals 


plier has gone metric, he 
will charge you to the 
nearest ‘metric unit of 
300mm, instead of to the 
nearest foot. This is just 
under Yin short of a foot. 


TO MAKE 

1 To make the slots, first 
drill %in dia holes along 
the centre of each board 
at the exact points marked 
on the diagrams. 

2 Using a set-square, draw 
parallel lines from each 
side of the holes to the 
edge of the board, at right 
angles to it. 

3 Cut along these lines to 
the holes to leave ኝ5)1በ- 
wide slots. (Cutting tip: to 
prevent plywood splinter- 
ing during sawing, mark 
the sawing lines on both 
sides of the boards; then, 
still using the set-square, 
score along each line with 
a sharp Stanley knife 
before sawing.) 

4 Bring all six boards to 
a fine finish with glass- 
paper. 

5 Assemble the pieces. If 


Above: cutting diagrams | 
for shelves and uprights. 
Right: detail showing how 
to cut slots 


IT'S EASY WHEN YOU KNOW HOW 


THE VERSATILE RANGE OF 
COPYDEX PRODUCTS IS 
INVALUABLE FOR HELPING 
AROUND THE HOUSE. TAKE THE 
COPYDEX MIMIC INSTANT SHAPE ` 
TRACER FOR EXAMPLE. IT HELPS 
YOU FIT THE MOST COMPLEX 
SHAPES EASILY AND ACCURATELY. 
FOR FULL DETAILS WRITE TO THE 
ADVISORY SERVICE AT COPYDEX. 
THE ADDRESS /5 DEPT. L /ፖ 
COPYDEX LIMITED, | TORQUAY ST. 
LONDON W2 5BR. 


STEEL NEEDLES 
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MIMIC IS PRECISION-MADE AND 
CONSISTS OF 165 IDENTICAL STEEL 
NEEDLES, RETAINED UNDER 
FRICTION INA STRONG METAL 


(2) Now TRACE THE 
MIMIC SHAPE AGAINST 
THE MATERIAL YOU 
WANT TO FIT 


(3) CUT OUT THE 


({JPRESS mimic AGAINST | 


FROM HARDWARE, | FRAME, YOU CAN USE IT. FOR fos 
Copijdex, DALY. AND FITTING TILES, CARPETS ,LINO OR | THE SHAPE YOU WANT SHARE, 
ናዕ የሙ DEPARTMENTAL | WALL COVERINGS, WOOD-WORKING | TO FIT. THE NEEDLES من‎ Sod ው HARE 
STORES. JOINTS , CAR BODY REPAIRS, AUTOMATICALLY TAKE TWO SIZES —G'AND I2: 


PATTERN CUTTING. ETC. HERES HW.) UP THE SHAPE, 


Page three 


Little brown rug (magazine, page 43) 


MATERIALS (for rug meas- 
uring 27in by 51in) 
57in of Patons brown 
check canvas, 27in wide, 
at about 56p a yd 
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geo SOLON 
12፡04 Ur 


8 skeins each of Patons 
Turkey rug wool in shades 
942. 901, 939 

6 skeins of shade 50 plus 
1 additional skein of any 


صرح 


(5:4P5:45:45 


CX x x> shade 901 


colour for binding (we 
used dark brown 942). All 
at about 22p each 

1 short pile rug needle 
TO MAKE 

1 The first and last few 
inches of canvas are fold- 
ed back and pressed flat 
so that the first and last 
rows of stitches are work- 
ed through double canvas. 
The first and last threads 
on the folded edge are left 
free for working the bind- 
ing stitch. 

2 Turn under 2in to 3in 
along one short edge, then 
work along the length. 
Count off threads required 
to finish rug and turn un- 
der surplus canvas at end. 
3 The design is worked in 
brick stitch over 4 threads 
(diagram 1). This consists 
of two upright stitches, 
worked into the same hole, 
over four threads with a 
tie stitch worked across 
the centre (diagram 2). 
Each small square on the 
chart equals one thread 
of canvas and each block 
of four small squares re- 
presents one brick stitch. 
The alternating blocks of 
two squares along the 


lower edge represent half 
stitches worked over two 
threads (diagram 3) to fill 
in the gaps. 

4 To start, fill needle with 
a length of wool (about 


Ce s se» shade 939 
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50in) and run it in and out 
of the canvas before bring- 
ing it out at the left selv- 
edge in first hole from 
folded edge. Work from 
left to right up the length 
of the canvas. 

5 Work across each sec- 


„tion of canvas as shown 


on the chart (in groups of 
five stitches) and up the 
length of the canvas from 
B to A. Do not repeat the 
centre stitch but complete 
by working from A to B. 
6 Half stitches over two 
threads are again worked 
at the finishing edge to fill 
in the gaps. Remember to 
work last rows through 
double canvas leaving a 
spare thread on the folded 
edge for the binding stitch. 
7 Finishing: bind all edges 
with binding stitch (see 
diagram 4). This is a cross- 
ed over-sewing stitch 
which gives a very firm 
covering to edges. With 
wrong side facing, darn in 
end of wool, insert needle 
in first hole and bring 
towards you, go over to 
the fourth hole, back to 
second, forward to fifth 
and so on. 

8 Press rug into shape by 
ironing on the wrong side 
under a damp cloth with a 
medium-hot iron. Use a 
well-padded surface. 

Total cost: about ۰ 
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Frills 


(see magazine, page 1) 


Materials: 21/8۷۵ 36in-wide 
fabric for the bodice and 


` skirt. 134yd 36in-wide con- 


trast fabric for the frill and 
sleeves. 41/۷ 2۱۳6 
bias binding. 1۷/۵۷۵ 1[በ- 
wide bias binding. About 
4yd %in-wide elastic. 
Size: To fit bust 34in to 
36in (for bust 36-38, add 
Yin to all side seams of 
top and skirt). Back length 
of skirt 26in. ۷/۱۴ turnings 
allowed on seams. 


Scale: 1 square = 2in. 

To Make: Copy diagram pat- 
tern to scale on 2in-squared 
paper. Mark notches. Make 
sure the pattern is correct 
before cutting the material. 


Cut out pattern pieces and 


. pin on fabric as in diagram. 


Skirt: Stitch back to front 
at sides. To neaten top 
edge turn under to wrong 
side gin and stitch. Turn 
under a further ‘Zin, stitch. 
On wrong side of skirt 
measure down 2in from 
top of skirt and mark lightly 
with tailor's chalk. Place 
linm-wide bias binding cen- 
trally over marked line. 
Stitch close to both edges 
and in the middle to make 
two casings for the elastic. 
Frill: Stitch together all 
pieces of skirt frill. Gather 
the frill to fit the lower 
edge of the skirt. Stitch 
into place. Neaten hem of 


frill as for the top edge 
of the skirt. 

Top: Stitch front to back 
at sides. Stitch underarm 
sleeve seam. Neaten hem 
edge of sleeve as for top 
of skirt. On wrong side of 
sleeve mark a line with 
tailor's chalk 2in above the 
hem. Place !^5in-wide bias 
binding centrally over line. 
Stitch close to each edge. 
Pin sleeve to  armhole 
edges and stitch. Clip to 
stitching at notches. Stitch 


. again Yin away between 


clips at underarm. Trim 
close to second row of 
stitching. Press seams 
open above clips, turn 


fold 


selvedge 
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134 yards 36" wide fabric 


selvedge 


remainder of seam towards 
sleeve. Neaten top and 
bottom edges of bodice as 
for top of skirt. To form 
casing round shoulders 
and midriff, measure 2in 
from edges of top and bot- 
tom of bodice. Mark with. 
tailors chalk. Place żin- 
wide bias binding centrally 
over markings, and stitch 
close to both edges. 

To Finish: Measure round 
shoulders, midriff, top of 
arms and waist, Cut elastic 
to fit, plus in. Insert 
elastic through  casings, 
overlap Win at each end 
and secure. Slip stitch 
openings in bias binding 
together. Adjust gathers. 
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Play it cool 


important: To achieve per- 
fect results use only the 
recommended yarn. 


LOUISIANA 
Backless top 


(see magazine, page 44) 


Bc oUm VL oS 
To fit 34 (36, 38)in bust. 
Instructions for larger sizes 
are given in brackets. 
Materials: 8 (9, 10) balls of 
Wendy Invitation Cotton. 
(For stockists of the recom- 
mended yarn in your area 
write to: Wendy Press 
Office, 37 Store Street, 
London WC1.) 1 pair each 
Nos 12 and 13 knitting 
needles. 

Measurements: Length 
from shoulder, about 22 
(2215, 23)in. 

Tension: 8 sts and 10 rows 
to lin in st st on No 12 
needles. 

Abbreviations: K, knit; P, 
purl; st(s), stitch(es); M1, 
make one (pick up the 
strand which lies between 
the st just worked and next 
st, place on left hand 
needle, K into back of 
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loop); dec, decrease; tog, 
together; beg, beginning; 
rep, repeat; sl, slip; psso, 


. pass sl st over; tbl, through 


back of loop; st st, stock- 
ing stitch; cont, continue; 
in, inch(es). 

To Make. With No 13 
needles cast on 241 (257, 
273) sts. Work 11in in K1, 
P1 rib. Next two rows: Rib 
to the last 28 sts; sl these 
on st holders. Cast off 4 
sts in rib at beg of next 
and every following row 
until 121 (129, 137) | ste 
remain. Change to No 12 
needles and st st. Next 
FOW: ኢረ tog, ኣወ! (23, 25) 
sts, (M1, K5) 3 times, M1, 
K1 (mark the last st), M1, 
(K5, M1) 3 times, K4 (6, 
8) sts, K2 tog, turn and 
work on this set of sts. 
* Dec 1 st at the outer 
edge on 2nd and every fol- 
lowing alternate row, at 
the same time dec 1 st on 
the 4th and every follow- 
ing 4th row at the inner 
edge, and M1 at each side 
of the marked st on this 
same 4th row until 59 (63, 
67) sts remain. Cont to dec 
at the edges as before 
until 24 (28, 32) sts remain. 
Dec 1 st at each end of 
every 4th row until 16 (18, 
20) sts remain. Work 4 
(415, 5)in straight ending 
at the inner edge. Cast off 
4 (4, 5) sts at the beg 
of the next and following 
alternate row, work 1 row, 
cast off 4 (5, 5) sts at the 
beg of the next and follow- 
ing alternate row. Return to 
the second set of sts. SI 
the first one on to a safety 
pin, rejoin cotton at the 
inner edge, K2 tog, K4 (6, 
8), (M1, K5) 3 times, M1, 
K1, (mark the last st), M1, 
(K5, M1) 3 times, K21 (23, 
27) sts, K2 tog. Complete 
to match the first side 
from *. 

Front Border. With No 13 
needles and right side of 
work facing, pick up and 
K 106 (110, 114) sts down 
to st on safety pin, K this 
st and mark it, pick up and 
K 106 (110, 114) up the 
other side of the neck. 1st 
row: Rib to within 2 sts of 
the marked st, P2 tog tbl, 


P1, P2 tog, rib to the end 
of the row. 2nd row: Rib 
to within 2 sts of the mark- 
ed.st, K2 tog, KI, sl 1, KI, 
psso, rib to the end. Rep 
the last 2 rows once more. 
Cast off in rib. 

Back Border. With No 13 
needles and right side of 
work facing, rib across the 
28 sts on holder at centre 
back, pick up and K 16 (20, 
24) sts up those cast off in 
ribbing, then pick up and 
K 128 (132, 136) sts along 
the st st. Work 4 rows in 
K1, P1 rib. Cast off in rib. 
Complete the second side 
to match. 

To Make Up. Press with a 
warm iron over a damp 
cloth avoiding the ribbing. 
Sew up centre back seam 
and back of neck. 


CAROLINA 
Skinny ribbed vest 
(see magazine, page 44) 


To fit 34-36in bust. 
Materials: 5 balls of Twil- 
ley's Lyscordet. (For stock- 
ists of the recommended 
yarn in your area write to: 
H. G. Twilley Ltd, Roman 
Mill, Stamford, Lincs.) 1 
pair each Nos 12 and 11 
knitting needles. 2۰00mm 
(No 14) crochet hook 
(optional). 


Tension: 7 sts to lin on 
No 11 needles. 
Abbreviations: K, knit; P, 
purl; in, inch(es); sts, 
stitches; tog, together; 
cont, continue; beg, begin- 
ning; alt, alternate; ch, 
chain; dc, double crochet; 
tr, treble, | 

Back. Using No 12 needles 
cast on 120 sts and work 
In NA ጋ. nb Tor. 2m. 
Change to No 11 needles 
and cont in rib until work 
measures 131/21۳۲. Cast off 
10 sts at beg of next 2 
rows. ** Now take 2 tog 
at each end of alt rows 
until there are 90 sts 


- remaining on needle. Next 


row: Rib 20, turn. Work on 
these sts taking 2 tog at 
inside edge on every 3rd 
row until there are 14 sts. 
Cont until armhole is 71/in 
long and cast off. Slip 
centre 50 sts on spare 
needle and complete sec- 
ond side to match, revers- 
ing shapings. 

Front, Work as for Back 
until **. Next row: Rib 25, 
turn. Now on these sts, 
taking 2 tog at armhole 
edge on alt rows 5 times 
and at neck inside edge 
on every 3rd row, cont 
until 14 sts remain. Cont 
until armhole is 7'!/in long 
and cast off. Slip centre 
50 sts on a spare needle 
and complete the second 
side to match, reversing 
all shapings. 

Neck Edging. Join Front 
and Back at right shoulder. 
Using No 12 needles, pick 
up 320 sts evenly all round 
neck back and front, in- 
cluding two sets of 50 sts 
on spare needles. Work 
in K2, P2 rib for 2 rows. 
Cast off. 

Armhole Edgings. Join left 
shoulder seam. With right 
side of work facing and 
using No 12 needles pick 
up 108 sts evenly all round 
one armhole and work 2 
rows in K2, P2 rib. Cast 
off. Work second edging 
to match. 

Drawstring. If crochet hook 
is used, make a chain to 
desired length and fasten 
off. To Make End: Make a 


ch of 4 and join into a ring. 
Now work 12 dc into the 
ring and join into a ring. 
Work one tr into each de, 
join into a ring and fasten 
off. Work a second end to 
match. If crochet hook is 
not used, make a plait to 
desired length. 

To Make Up. Sew side 
seams. Thread drawstring 
round neckline. Sew on 
crocheted ends or make a 
small tassel for each end 
of drawstring. 


GEORGIA 
Crochet top 
(see magazine, page 45) 
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To fit 32 (34, 36)in bust. 
Instructions for larger sizes 
are given in brackets. 
Materials: Of Coats Musica 
Health Vest Cotton: 4 (4, 
5) 20z balls. (For stockists 
of the recommended yarn 
in your area, write to: J. 
and P. Coats Ltd, 12 Seed- 
hill Road, Paisley, Ren- 
frewshire.) 4۰00mm (No 
8) crochet hook. A button 
for covering. 34yd narrow 
elastic. 

Tension: 4 trebles to lin 


and 5 rows to ۰ 
Abbreviations: Ch, chain; 
ss, slip stitch; dc, double 
crochet; tr, treble; lp(s), 
loop(s); rep, repeat; st(s), 
stitch(es); in, inch(es). 
Note: This garment [8 
worked in one piece from 
lower edge to bust. 

Main Section. Commence 
with 114- (12. 1260) ch 
worked loosely, taking 
care not to twist, join with 
8 ss to form a ring. ۶ 
row (right side): 3 ch, 1 tr 
into each ch, 1 ss into 3rd 
OF 3 oh 4 ch. tum: Znd 
row: Working into front Ip 
only of each st, work 1 tr 
into each of next 31 tr, 3 
ch, miss 1 tr—centre front, 
1 tr into each tr, 1 ss into 
ard of 3.ch, 3. ch. turn. ord 
row: Working into back Ip 
only of each st, work 1 tr 
into each tr to within 1 tr 
before centre front, 3 ch, 
1 ss into centre ch of next 
ID. 3 ch mia I tr 1 
into each tr, 1 ss into 3rd 
of 3 ch, 3 ch, turn. 4th row: 
Working into front Ip only 
of each st, work 1 tr into 
each tr to within first ۱0, 1 
tr into next ch, 1 ch, miss 
2 ch on next lp, 1 tr into 
next ch, 1 tr into each tr, 
1 55 into 3rd of 3 ch, 3 ch, 
turn. 5th row: Working into 
back lp only of each st, 
work 1 tr into each st, 1 
$s into 3rd of 3.ch, 3 6h, 
turn. Rep 2nd to 5th rows 
3 times more. 18th row: 
Working into front Ip only 
of each st, work 1 tr into 
next tr, * 3 oh, miss E 15 d 
tr into each of next 5 tr; 
rep from * omitting 2 tr at 
end of last rep, 1 ss into 
3rd of 3 ch, 3 ch, turn. 19th 
row: Working into back Ip 
only of each st, work 1 tr 
into each of next 2 tr, * 3 
ch, 1 ss into centre ch of 
next lp, 3 ch, miss 1 tr, 1 
tr into each of next 3 tr; 
rep from * omitting 3 tr at 
end of last rep, 1 ss into 
3rd of 3 ch, 3 ch, turn. 20th 
row: * Working into front 
Ip only of each st, work 1 
tr into next ch, 1 ch, miss 
2 ch on next lp, 1 tr into 
next ch, 1 tr into each of 
next 3 tr; rep from * omit- 
ting 1 tr at end of last rep, 
1 ss into. 3rd- of 9 ር. ክን 


ch, turn. 21st row: As bth 
row omitting 3 ch at end 
of row. Fasten off. Con- 
tinue to work into front Ips 
and back lps on each al- 
ternate row. Lower Bust 
Shaping, first side: Ist 
row: With wrong side 
facing, attach thread to tr 
at centre front, 2 ch, 1 tr 
into each of next 11 (12, 
I3) tr,.3 tr into: next m-i 
tr into each of next 25 (26, 
27) tr, leaving the last lp 
of each on hook work 1 
tr into each of next 3 sts, 
thread over and draw 
through all lps on hook— 
a joint tr made over 3 sts, 
2 ch, turn. 2nd row: Miss 
first st, a joint tr over next 2 
tr, 1 tr into each tr to within 
centre tr of 3 tr group, 
3 tr into next tr, 1 tr into 
each tr to within last 2 tr, 
a joint tr over next 2 tr, 
2 ch, turn. 3rd row: Miss 
first st, 1 tr into each tr to 
within centre tr of 3 tr 
group, 3 tr into next tr, 1 
tr into each tr to within 
last 3 sts and turning ch, 
a joint tr over next 3 sts, 
2 ch, turn. 4th row: As 2nd 
row of lower bust shaping. 
Rep last 2 rows once more 
on 3rd size only. Upper 
Bust Shaping: 1st row: 
Miss first st, 1 tr into each 
tr to within last 3 sts and 
turning ch, a joint tr over 
next 3 sts, 2 ch, turn. 2nd 
row: Miss first st, joint tr 
over next 2 sts, 1 tr in each 
st to within last 2 tr and 
turning ch, a joint tr over 
Bext 2 tr, 2 ch; tum. 3rd 
row: Miss first st, 1 tr into 
each of next 8 (9, 10) tr, 
a joint tr over next 3 sts, 
1 tr into each tr to within 
last 3 sts and turning ch, 
a joint tr over next 3 sts, 
2 ch, turn. 4th row: Miss 
first st, a joint tr over next 
۶ 5.1 tr into each tt to 
within tr before next joint 
tr, a joint tr over next 3 
sts, 1 tr into each tr to 
within last 2 tr and turning 
ch, a joint tr over next 2 
BIS ^2 ch, turn: 5th row: 
Miss first st, 1 tr into each 
tr to within tr before next 
joint tr, a joint tr over next 
3 sts. t tr into each tr to 
within last 3 sts and turn- 
ing ch, a joint tr over next 


3 sts, 2 ch, turn. Next row: 
As 2nd row of upper bust 
shaping. Rep 1st and 2nd 
rows of upper bust shaping 
once more ending last row 
with 3 ch, turn. Next row: 
Miss first st, 1 tr into each 
tr to within last 3 sts and 
turning ch, a joint tr over 
next 3 sts, 2 ch, turn. Next 
row: Miss first st, a joint 
tr over next 2 tr, 1 tr into 
each tr, 1 tr into 3rd of 3 
ch, 3 ch, turn. Next row: 
Miss first tr, 1 tr into each 
st, 3 ch, turn. [3 (5, 5) sts. ] 
Hep last row 11 times 
more, or for length requir- 
ed to centre back of neck, 
omitting turning ch at end 
of last row. Fasten off. 
Miss 33 (35, 37) tr at cen- 
tre back, attach thread to 
next tr, 2 ch, a joint tr over 
next 2 tr, complete to cor- 
respond with first side 
working 1 row less at back 
of neck and turning with 
8 ch at end of last row, 
1 ss into 3rd of 3 ch (but- 
ton loop made), do not 
fasten off. 

Edging. Work a row of dc 
evenly into row-ends to 
within Back edge, 1 dc into 
back lp only of each dc, 
continue to work a row of 
dc along remaining edges 
working a joint dc at cen- 
tre front—to work a joint 
dc: (insert hook into next 
row-end and draw thread 
through) twice, thread over 
and draw through all Ips 
on hook and ending with 
1 ss into first ch of button 
loop. Fasten off. 

Button. Commence with 2 
ch. 1st row: 6 dc into 2nd 
ch from hook, 1 ss into 
first dc. 2nd row: 2 dc into 
same place as ss, 2 dc into . 
each dc, 1 ss into first dc. 
3rd row: 1 dc into next dc, 
* a joint dc over next 2 dc; 
rep from * ending with 1 
ss into first dc. Cut thread 
leaving an end, insert 
button, thread remaining 
end through last row, draw 
up and secure. Damp and 
press. Sew button in po- 
sition. Cut elastic to fit 
under bust measurement. 
Join ends, place on wrong 
side of last row of main 
section and herringbone 
stitch in position. 


Page seven 


of not sewing with 


thread thats right 
for the fabric! 


Threads may look the same...but they can behave very 

differently 
This is the seam of a Crimplene dress sewn with a natural 

thread. Crimplene is a synthetic, stretch fabric, and during 
normal wear, it has stretched much more than the thread. 

Result...seam failure...and a lot of disappointment 

There’s only one way to ensure 
perfect seams...which stay perfect 
for the whole life of the garment... 

Use new Blue Reel 
TRYLKO to sew synthetic 


and stretch fabrics... mo 8 
/ ۵ 
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but remember, use SYLKO to sew cotton 
and natural fabrics. 


Make a loom 


You can make a simple 
loom very easily from an 


old picture frame: the size 


of the finished piece of 
weaving will be governed 
by the size of the frame. 
To Make the Loom (Diags 
1 and 2) 

On each of the short sides 
of the frame rule two 


lines about Yin apart. 
Make marks Ain apart 
alternately along these 


lines. Knock 1in nails into 
each mark, leaving about 
Yin sticking up. 

To Make the Warp (Diag 3) 
Using strong thick wool or 
dish cloth cotton, tie one 
end of the wool to an end 
nail. Wind the wool firmly 
from end to end of the 
frame, each time going 
round a nail, always in the 
same direction. Finish off 


‘by tying the end of the 


thread to the end nail. 
Using a strong ruler, pick 
up alternate threads right 
across the warp. 
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To Make the Shuttle 
(Diag 4) 

Cut a piece of very stiff 
cardboard, or a lath, about 
7in long by 17218 wide. 
Cut a notch in each end. 
Wind heavy wool on to 
your shuttle and youre 
ready to begin. (To make 
the wool thicker, use two 
or more threads together.) 
To Start Weaving (Diag 4) 
Slide the ruler to one end 
of the warp and turn it up 
on end, Push your shuttle 
through the gap. Now turn 
the ruler flat and use it to 
push the weft (that is the 
wool which crosses the 
warp) down firmly. Using 
the shuttle, now pick up 
the alternate threads that 
you went over last time. 
These two ‘throws’ give 
you an ‘over one: under 
one’ pattern called tabby. 
Use your ruler to push 
each new weft thread 
close to the previous one. 
These two ‘throws’ are 
continued for as long as 
you like and you can vary 
the colours in any way you 
wish. You can make dif- 
ferent patterns by going 
over two threads and 
under one, or over three 
threads and under two. 
Remember that you must 
always hold the threads in 
place by keeping to alter- 
nate — under-overs, and 
always push down firmly 
with the ruler. 

When you have filled the 
frame, carefully unloop the 
warp ends from the nails, 
tying together in bunches 
of about four threads each 
to prevent unravelling. The 
cloth can then be used as 
a wall hanging, or made 
into a bag or scarf. 


Diagrams 1 and 2 
show how to make 
the loom; diag- 
rams 3 and 4 how 
to use it 
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